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What  is  our  industry 

saying  .  .  T  O  U  S  ? 

The  voice  of  our  industry  is  on  the  air — broadcastins  the  story  of  canned  foods.  Millions  of  women  are  listenins. 

It  will  pay  us  to  listen,  too.  There’s  a  message  for  us  who  pack  the  nation’s  foods  as  well 
as  for  those  who  buy  them. 


What  is  the  message?  Quality — quality  in  the  can.  We’re  telling  the  world  a  lot  about  quality — and  never  has  it 
been  so  high.  But  we  can  SHOW  the  world  as  well  as  TELL  it.  We  can  make  our 
products  even  better  than  what  we  say  of  them  over  the  air. 

Quality  is  our  watchword — now  more  than  ever  before.  Qur  job  in  1930  is  to  pack  as  if  the  entire  canning  in¬ 
dustry  were  to  stand  or  fall  by  each  can  of  food  that  leaves  the  plant.  We  are  on  the 
threshold  of  even  greater  accomplishments.  How  great  they  become  depends  on  us  who 
make  the  cans  and  upon  you  who  pack  the  foods. 

Tune  in  on  the  "Canny  Cook  Hour"  Monday,  Tuesday,  Wednesday,  Thursday  on  the  National  Broadcasting  Company's 
National  hook-up:  11:45  Eastern  Daylight  Saving  Time,  10:45  Central  Time,  12:45  Mountain  Time,  11:45  Pacific  Time. 
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Buy  TURNOVER 

^  when  you  buy  canned  foods! 


Back  of  any  successful  business  are  certain  definite 
principles — principles  that  can’t  be  ignored  under 
modem  selling  conditions. 

Certainly,  one  of  the  most  important  is  turnover 
— the  big  job  of  making  your  money  really  work. 

When  you  buj"  DEL  MONTE  Food  Products,  you  are 
buying  turnover.  With  its  established  reputation  for 
uniformly  high  quality  in  every  product — with  its  wide 
line  and  ready  market — and  backed  by  its  continuous 
national  advertising  that  goes  into  the  best  homes  in 
every  community — DEL  MONTE  offers  an  opportunity 
for  faster  sales  and  bigger  volume,  unequaled  by  any 
other  canned  fruit  or  vegetable  brand. 
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FOOD  PRODUCTS 


PLANTS 

or  THE 


PHELPS  CAN  CO 


MANUFACTURERS  Of 

TIN  CANS 

CAPACITY  600  MILLION  CANS  PER  YEAR 


MAIN  OFFiCC 

BALTIMORE  MO 
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AVARS  BEET  TOPPER 


sv 


BUILT  RIGHT  and 

WORKS  RIGHT. 

Four  non-clogging  rolls,  all  ball  bear¬ 
ing  mounted,  make  this  the  easiest 
running  topper  on  the  market.  Users 
say  heavy  soils  do  not  clog  this  topper. 

Bearings  dust  proof. 

Requires  little  power. 

Built  to  withstand  constant  use. 

AYARS  TUBULAR  BEET 
SLICER  and  SEPARATOR 

Slices  the  Beets  uniformly.  Greater 
percentage  of  uniform  slices  than  any 
other  sheer. 

Any  small  pieces  removed  by  seiving 
through  shaker  before  slices  are  deli¬ 
vered. 


Prices  or  any  other  information  on  request. 


Ayars  Machine  Company 


Salem,  New  Jersey 
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The  AMSCO  Closing  Machines 

AMSCO-ACE 

AMSCO-JUNIOR 

AMSCO-SIX 


Amsco  Closing  Machines  have  been  designed  and  built  with  all  the  skill  and 
experience  of  this  Pioneer  organization.  When  better  closing  machines  are 
made,  they,  too,  will  be  AMSCOS. 


Ask  your  can  maker —or  lurite  us  today  for  full  information. 


THE  MAX  AMS  MACHINE  COMPANY 


Ori^inatof  of  thm  Sanitary  Can—Pionmer  BuildmrM  of  Sanitary  Can  Machinery 

101  Park  Avenue  NEW  YORK,  N.  Y. 


June  9,  1930 


THE  CANNING  TRADE 


5 


THE  BOOK  YOU  NEED-— 


CANNERS— Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  M AKERS-Because  it  gives  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food  law 
questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS— Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 

The  Standard  of  The  World 

A  Complete  Course  in  Canning 


Bound  in  Leatherette. 
Stamped  in  Gold 
Size  6*  X  e* 

386  paces. 


Price 

$10.00 

Postace 

Prepaid. 


For  Sale  By  All 
Supply  Houses, 
Dealers,  etc. 


Published  By 

The 

Canning  Trade 

BALTIMORE.  MD. 

Publisher  of  the 
Industry’s  Literature 
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1928  Model  Viner 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 


VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 


Patented  March  15.  1925 

(REEVES  Transmissiiin) 


CHISHOLM-RYDER  COMPANY,  Incorporated 

NIAGARA  FALLS,  N.  Y. 


Green  Bean  Gradere 
Green  Bean  Cleaner* 
Conveyor* 


K.  K.  ROBINS  &  COMPANY.  INC. 
Baltimore.  Md. 


MANUFACTURERS  OF  «  i. 

Green  Pea  v  in  era 

Can  Marker*  Green  Pea  Feeder* 

Lift  Truck*  Green  Bean  Snipper* 

SPECIAL  MACHINERY  BUILT  TO  ORDER. 

SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  CO.  BROWN  BOGGS  FOUNDRY  &  MCH,  CO..  Ltd. 

Oeden.  Utah  Hamilton.  Ontario 


No  Other  Way 


IKKmlv 

in 

Canadian  Plant 
HUNTLEY  MFG.  CO..  Ltd. 
Tillsonburg.  Ont. 


has  been  devised  that  is  so 
effective  in  thoroughly  clean¬ 
sing  dirty  Tomatoes  as  the 
MONITOR  Cylindrical 
Washer. 

Any  dirt  on  the  Tomato  is 
hound  to  be  removed  and  se¬ 
parated  from  the  Tomato  in¬ 
stantly. 

While  gentle  in  action,  it  is  a 
wonder  in  removing  mould 
spots. 

It  is  the  best  insurance  you 
can  buy  against  a  poor  quality 
of  pack. 


HUNTLEY  MFG.  CO. 

P.  O.  Drawer  25  BROCTON,  N.  Y. 

(Formerly  at  SILVER  CREEK,  N.  Y.) 


SPECIAL  AGENTS 
A.  K.  Robins  &  Co..  Inc.,  Balto..  Md. 
King  Sales  &  Engineering  Co. 

75  Fremont  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 
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Robins  Dependable  Canning  Machinery 

Since  1855  ww 


Cloaed  Retorts, 


Enamel  Buckets 

Plain  or  Numbered 


Robins  Pumpkin 
Steamer 


Write  for  Special  Circular 


Robins  Circle  Steam  bfoist 


MeStay  Robins 
Lightning  Box  Sealer 


A.  K.  ROBINS  &  COMPANY,  INC. 


ROBERTA.  SINDALL,  President 


HARRY  R.  S7ANSBURY,  Vice-President 


Lombard  and  Concord  Sts.,  Baltimore,  Md. 

Manufacturers  of 

CANNING  MACHINERY  AND  SUPPLIES 

Write  for  Our  Three-Hundred  and  Thirty -five  Page  Catalog 

WE  FURNISH  COMPLETE  PLANTS  FOR  VEGETABLES, 
FRUITS,  SEA  FOODS,  ETC. 


Robins  Skin  Pump 
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(tyKany 


are  finding 


tomato  pulp 
packers 

the  Continental  Five  Gallon  To¬ 
mato  Pulp  Cans  to  be  the  solu¬ 
tion  of  their  packing  problems. 

They  know  just  how  much  clean¬ 
liness,  sturdiness,  fine  workmanship 
and  careful  inspection  contribute  to 
the  good  quality  packs  and  the  smooth 


running  of  their  factories. 
They  have  learned  from  ex¬ 
perience  that  they  can  depend 
on  Continental  Five  Gallon 
Tomato  Pulp  Cans  to  give  their 
packs  the  protection  they  need. 

If  you  are  not  already  using  them, 
ask  us  to  send  you  samples  with  prices 
and  full  information  today. 


Continental  Can  Company  Inc. 

Executive  Offices:  NEW  YORK;  100  East  42nd  Street  CHICAGO:  111  West  Washington  Street 


SAN  FRANCISCO:  155  Montgomery  Street 


CHICAGO 

BALTIMORE 

DETROIT 

ALBANY,  GA. 

DALLAS 

CINCINNATI 

OAKLAND 

JERSEY  CITY 

SAN  FRANCISCO 

E.  ST.  LOUIS 

WHEELING 

NEW  ORLEANS 

LOS  ANGELES 

SYRACUSE 

DENVER 

PASSAIC 

ROANOKE 

CLEARING 

NASHVILLE 

SEATTLE 

SAN  JOSE 

BOSTON 

CANONSBURG 

HURLOCK,  MD. 

BEDFORD,  VA. 

KANSAS  CITY,  MO.  HAVANA,  CUBA 


'  ^  I  t  ’  s  Better  Packed  in 


Tin** 


The  Canning  Trade 

THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only 
paper  published  exclusively  in  the  interest 
of  the  Canned  Food  Packers  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
second  year. 

Entered  at  PostofHce,  Baltimore,  Md., 
as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 

One  Year . $3.00 

Canada . $4.00 

Foreign . $5.00 

Extra  Copies,  when  on  hand,  each,  .10 
Advertising  Rates  Upon  Application. 


PUBLISHED  EVERY  MONDAY 
By 

The  Trade  Company 


ARTHUR  I.  JUDGE 
MANAGER  AND  EDITOR 


107  SOUTH  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Ordcjrs  pay¬ 
able  to  The  Trade  Compajw. 

Address  all  communications  to  THE 
CANbJING  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to  use 
the  columns  of  THE  CANNING  TRADE 
for  inquiries  and  discussions  among  them¬ 
selves  on  all  matters  pertaining  to  their 
business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

Arthur  I.  Judge,  Editor. 
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EDITORIALS 


Darlings  of  the  gods—  a  kindly  Provi¬ 
dence  seems  to  appreciate  the  help  of  the  canners 
in  spreading  the  seasons  of  plenty  over  the  entire 
year,  and  in  distributing  the  largesses  of  especially 
blessed  sections  to  the  bleak  and  cropless  regions.  At 
least  we  may  well  attribute  the  care  with  which  Provi¬ 
dence  looks  after  the  canners  in  keeping  them  from 
overdoing  this  good  work  to  that  fact,  and  it  would  be 
but  natural,  a  sort  of  return  favor.  What  a  benign  old 
lady  Dame  Nature  is  when  she  steps  in  to  curb  the  ill- 
directed  enthusiasm  of  her  children,  the  canners.  When 
she  takes  the  too  extensive  acreages  and  trims  them 
off  here  and  there,  lopping  off  this  and  retarding  that, 
until  the  returns  are  in  keeping  with  the  ability  of  the 
canners  to  properly  conserve,  and,  what  is  equally  as 
important,  distribute  with  financial  advantage  to  all 
concerned.  Of  course,  like  truculent  children,  howls  go 
up  because  of  this  denial,  but  “Mother  knows  best,”  as 
has  been  demonstrated  times  without  number. 

Often  it  would  seem  that  she  overdoses  this  pruning 
or  cutting  off,  as  for  instance  this  season  with  the  pea 
crop,  and  possibly  the  cherry  crops.  But  time  alone 
can  decide  that.  Owing  to  the  depleted  stocks  of  can¬ 
ned  peas,  a  big  crop  and  pack  would  seem  to  have  been 
needed;  but  on  the  other  hand,  take  the  condition  of 
other  canned  foods.  For  months  stocks  have  been  in  a 
position  where,  under  normal  conditions,  market  prices 
would  now  be  ruling  at  record-high  marks,  but  on  the 
contrary  it  may  not  be  too  much  to  say  that  prices  are 
not  only  nominal,  but  actually  weak.  In  other  words, 
we  have  the  unheard-of  condition  of  low  stocks,  cleaned 
out  in  both  wholesale  and  retail  hands,  and  yet  a  falling 
market.  No  one  has  before  seen  such  a  condition,  and 
it  is  entirely  contrary  to  the  old  rule  of  barter  and  sale. 
But  there  it  is.  Now  with  that  in  view,  what  might 
have  been  the  condition  of  the  canned  foods  market  if 
crops  had  gone  through  and  the  big  packs  with  them  ? 
Under  the  old  rule  the  market  would  have  remained 
good,  but  we  do  not  seem  to  be  working  under  the  old 
rule. 

An  agricultural  expert  has  just  estimated  that  crop 
])ests  take  a  toll  of  a  billion  dollars  a  year,  and  while 
the  natural  impulse  is  to  shudder  at  such  a  waste,  we 


are  rather  inclined  to  say,  “God  bless  the  pests.”  For 
if  man  were  left  to  himself  he  would  make  a  pretty 
mess  of  the  whole  business,  and  never  learn,  we  be¬ 
lieve.  Often  blessings  come  in  disguise.  There  are 
those  who  think  the  canners  are  a  lucky  bunch,  the  dar¬ 
lings  of  the  gods,  and  may  they  continue  to  always  be ! 

The  new  RADIO  schedule— The  schedule  of 

stations  from  which  “The  Hour  of  the  Canny 
Cook”  wtII  be  broadcast  after  June  10  in  the  East¬ 
ern  and  Central  States,  and  after  June  24  in  the  Pa¬ 
cific  Coast  and  Mountain  States,  and  after  June  24  are 
practically  the  same  as  now  used  for  the  four-day-a- 
week  programs.  After  these  dates  “The  Hour  of  the 
Canny  Cook”  will  be  given  two  days  a  w’eek,  Tuesdays 
and  Thursdays. 

The  programs  will  be  similar  in  type  to  those  pre¬ 
viously  given  and  will  feature  authorities  in  the  field 
of  science,  experts  in  home  economics  and  others  inti¬ 
mately  associated  with  the  production,  serving  and  use 
of  canned  foods. 

Following  is  a  list  of  stations  that  will  carry  the  pro¬ 
grams  on  Tuesdays  and  Thursdays  after  June  10  in  the 
East  and  after  June  24  in  the  Far  West: 

10.45-11.00  A.  M.,  Eastern  Standard  (11.45-12.00 
A.  M.  Daylight  Saving  Time. 

9.45-10.00  A.  M.  Central  Standard  (10.45-11.00  A.  M. 
Daylight  Saving)  Time. 

WEAF,  New  York;  WEEI,  Boston;  WJAR,  Provi¬ 
dence;  WTAG,  Worcester;  WCSH,  Portland;  WRC, 
Washington;  WGY,  Schenectady;  WCR,  Buffalo; 
WCAE,  Pittsburgh;  l^WJ.  Detroit;  WSAI,  C^incinnati; 
WIBO,  Chicago ;  KSD,  St.  Louis ;  WDAF,  Kansas  City ; 
KSTP,  St.  Paul-Minn. ;  WAPI,  Birmingham;  WTMJ, 
Milwaukee;  WOC,  Davenport;  W'^TIC,  Hartford. 

WEBC,  Duluth-Superior;  WRVA,  Richmond; 
WPTF,  Raleigh;  WBT,  Charlotte;  WJAX,  Jackson- 
villeville;  WHAS,  Louisville;  "WMC,  Memphis;  WSB, 
Atlanta;  WJDX,  Jackson;  WSMB,  New  Orleans; 
WKK,  Oklahoma  City;  KTHS,  Hot  Springs;  KPRC, 
Houston;  WCAI,  San  Antonio;  CKGW,  Toronto;  WOW, 
Omaha;  WILT,  Philadelphia;  WSM,  Nashville;  WICD, 
Miami. 

KVOO,  Tulsa,  Tuesdays  only;  WTAM,  Cleveland, 
Thursdays  only. 

11.45-12.00  Pacific  Coast  Time;  12.45-1.00  Mountain 
Time. 


10 


THE  CANNING  TRADE 


June  9,  1930 


KOA,  Denver ;  KSL,  Salt  Lake ;  KGO,  San  Francisco ; 
KGW,  Portland;  KHQ,  Spokane;  KOMO,  Seattle; 
KNX,  Los  Angeles. 

Another  bulletin,  to  be  issued  shortly,  will  furnish 
names  of  speakers,  dates  on  which  they  will  appear, 
and  subjects  to  be  discussed. 

Here  is  one  of  the  greatest  industrial  efforts  ever 
made — a  direct  effort  to  sell  your  goods,  to  help  your 
business,  and  we  wonder  if  you  are  co-operating,  tak¬ 
ing  advantage  of  the  chance.  Do  you  realize  that  these 
radio  talks  are  about  canned  foods,  and  that  the  people 
want  to  know  more  about  canned  foods,  and  who  packs 
them.  It  is  as  if  someone  stood  up  in  an  audience  of  a 
million  people  and  told  them  that  canned  foods  are 
good  to  eat  and  that  they  ought  to  eat  them ;  and  from 
the  crowd  comes  the  question:  “Where  can  we  get 
them?”  That  would  be  the  time  for  you  to  stand  up 
and  say:  “I’m  a  canner,  and  I  pack  corn,  tomatoes, 
peas,  etc.,  in  the  most  up-to-date  manner  and  of  the 
finest  quality ;  ask  for  My  Brand.”  That  would  be  only 
natural,  wouldn’t  it? 

Get  on  the  job  in  your  own  little  corner  of  the  world, 
and  make  up  your  mind  that  you  intend  to  let  every¬ 
one  in  your  neighborhood  know'  that  you  pack  the 
goods  the  Radio  Hour  talks  about,  and  what  those 
goods  are.  Tie  up  with  the  effort;  make  use  of  it ;  make 
the  most  of  it.  Work  with  your  broker,  the  wholesaler 
and  the  retailer,  so  that  the  retailers  w'ill  feature  can¬ 
ned  foods  during  this  big  advertising  time. 

There  w'ere  about  200  representative  canners  from 
every  State  in  the  Union,  packing  every  conceivable 
thing  in  cans,  at  the  meeting  of  the  Board  of  Directors 
in  Washington  ten  days  ago,  and  in  a  large  w'ay  they 
were  representative  canners  of  the  country.  When 
President  Hume  asked  how  many  had  listened  in  to  the 
Radio  programs,  possibly  a  half  dozen  hands  went  up, 
and  any  number  remarked  to  the  writer  that  the 
“hour”  listened  to  by  the  assembly  was  the  first  they 
had  heard ! !  And  w'hen  the  President  asked  how  many 
were  co-operating,  another  few  replied.  Some  of  these 
are  doing  wonderful  work,  having  their  traveling  men 
visit  stores,  set  up  displays  and  feature  the  Canny 
Hour;  but  most  of  these  leading  canners  were  doing 
nothing.  And,  of  course,  if  they  were  not  the  rank  and 
file  of  the  canners  were  not.  It  seems  inconceivable 
that  such  a  thing  could  exist — ^thousands  of  dollars 
being  spent  to  help  advertise  your  owm  business,  and 
you  doing  absolutely  nothing,  as  if  you  were  not  in¬ 
terested. 

Complaint  w'as  made  that  w'hen  free  advertising  was 
saught  of  the  local  papers  many  were  refused.  Do  you 
get  your  printing,  stationery,  books,  etc.,  free  of 
charge?  It  costs  money  to  publish  a  newspaper,  and 
contrary  to  the  general  belief  all  newspapers  are  not 
dieing  for  the  want  of  copy.  They  have  hundreds  of 
such  free  offers  every  week.  But  you  ought  to  be  doing 
some  advertising  in  those  local  papers  while  this  Radio 
hour  is  on.  Tell  the  people  about  your  goods — the 
goods  the  hour  speaks  of,  and  advise  them  to  go  to 
their  local  grocer  and  buy  some  canned  foods,  take 
them  home  and  try  them,  and  learn  that  such  goods  are 
produced  right  here  at  home.  And  add  one  more 
thing :  tell  them  to  come  to  your  factory  when  you  are 
running,  and  see  how  canned  foods  are  produced.  That 
would  be  giving  the  proof  of  the  pudding  that  is 
needed.  A  lot  of  those  consumers  who  hear  the  radio 


think  that  you  employ  some  magic  to  make  the  goods 
keep.  If  you  can  overcome  that  superstition  you  will 
have  knocked  down  the  greatest  barrier  now  standing 
against  canned  foods — and  don’t  you  think  it  does  not 
exist,  nor  that  it  is  not  high  and  strong.  More  than 
half  the  population — yes,  75  per  cent  of  the  population 
— has  little  or  no  faith  in  canned  foods,  because  they 
do  not  understand  them.  Here  is  your  chance  to  teach 
them  and  cure  this  error. 

Of  course,  if  your  factory  is  not  fit  to  show  to  the 
public  while  running,  please  don’t  even  acknowledge 
that  you  pack  canned  foods ;  don’t  let  them  know  that 
you  are  in  this  business.  MTiile  we  are  preaching  the 
virtues  of  canned  foods  we  certainly  do  not  want  them 
to  see  a  dirty  factory,  if  such  exists  today. 

And  come  to  think  about  it,  if  you  do  not  invite  them 
to  your  plant  in  answer  to  this  radio  program,  they 
may,  very  properly,  think  that  you  have  something  you 
are  not  anxious  to  show. 

CANNERS  LECTURE  BUREAU  ACTIVE 

The  results  of  this  publicity  are  proving  most  sat¬ 
isfactory  and  the  Western  Canners  Association 
is  to  be  complimented  on  the  work  they  are  doing 
in  keeping  this  going  and  in  building  up  a  skeleton  or¬ 
ganization  for  action  as  soon  as  ample  funds  become 
available  to  really  work  out  something  of  national 
scope. 

Limited  funds  have  thus  far  confined  this  work  to 
the  neighboring  North  Mid-western  States,  the  new 
plans,  however,  involve  taking  in  about  four  additional 
states. 

Mr.  Wadsworth,  the  secretary,  has  been  successful 
in  working  out  schedules  for  all  12  months  itinerary 
on  lectures.  When  this  work  was  first  started  summer 
groups  of  attentive  women  listeners  seemed  hard  to 
contact;  this  has  been  solved. 

From  the  standpoint  of  securing  the  best  attention 
of  the  highest-class  intelligent  consumers  this  Canners 
Lecture  Bureau  has  enjoyed  an  entree  which  is  phe¬ 
nomenal.  In  making  its  approach  from  a  carefully 
directed  educational  angle  it  is  receiving  attention 
which  would  almost  never  be  possible  through  channels 
of  patently  paid  publicity  media. 

But  the  Bureau  needs  financial  support,  and  it  is  en¬ 
titled  to  it  from  any  progressive  canner.  As  an  ad¬ 
junct,  or  follow  up,  to  the  great  radio  program  the  Bu¬ 
reau  is  ideal.  Here  is  the  real  chance  to  contact  new 
consumers,  and  at  a  merely  trifling  cost.  Get  behind 
the  Bureau  with  a  little  cash.  They  are  working  for 
you! 


Too  Late  To  Classify 


FOR  SALE — 1  new  John  Bean  Spraying  outfit.  This  is 
Bean  No.  827-P  Sprayer  complete  with  gas  engine,  6 
row  truss  frame  boom,  3  nozzles  per  row.  Machine 
was  new  in  1929  and  has  never  been  used.  It  cost  us 
about  $650.00  delivered.  Will  accept  $550.00  or  best 
offer. 

Charles  G.  Summers  Jr.,  Inc.,  New  Freedom,  Pa. 
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Weber  Apple  Filler 

The  newest  member  of  the  “Peer¬ 
less”  family — now  made  in  the 
Sprague-Sells  plant  at  Buffalo,  New 
York. 

The  last  word  in  Apple  Fillers,  fill¬ 
ing  sliced  or  quartered  apples  into 
No.  10  cans  at  25  cans  per  minute 
maximum. 

Weight  of  fill  may  be  regulated  to 
an  ounce  by  a  quick  and  simple  adjust¬ 
ment.  A  No-Can-No-Fill  device  pre¬ 
vents  loss  of  fruit. 

Write  us  today  for  complete  details. 
Just  clip,  fill  in  and  mail  the  attached 
coupon  to: 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 
308  West  Washington  Street  Chicago,  Ill. 


Sprague-Sells  Corporation 
308  W.  Washington  St. 

Chicago,  Illinois 

Send  us  full  particulars  and  price  of  your  Weber 
Apple  Filler. 


Address . 


Is  Radio  Telling 
The  News 

of  your  canned  foods  when  it 
broadcasts  the  story  of  high 
quality  canned  foods? 

In  addition  to  selected  raw  pro¬ 
ducts,  canning  processes  must  be 
protected  by  sanitary  cleanliness 
such  as 


so  easily  and  definitely  insures  to  hund¬ 
reds  of  canners  if  quality  is  to  be  main¬ 
tained. 

This  distinctive  cleaner  not  only 
cleans  clean,  but  is  your  guarantee 
against  preventable  causes  of  “flats”  and 
“Sours”. 


Ask  your  supply  man  jor 
*  WYANDOTTE’’ 


Do  You  Do  Peeling  ? 

If  you  peel  peaches,  apricots,  grapefruit,  or  pro¬ 
cess  olives,  you  will  be  interested  in  complete 
information  on  Wyandotte  Canners  Alkali. 
Write  this  office. 


THE  J.  B.  FORD  CO. 

Sole  Mfg. 

Wyandotte,  Michigan 
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Crop  Reports 

Condition  of  Conners'  crops  as  reported  direct  by  Conners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 
and  keep  this  column  up  to  the  minute.  We  urge  your  co-operation  and  invite 
your  communication. 


PEAS 

Perryman,  Md.,  June  2,  1930 — Crop  only  10  per  cent  and  about 
finished  canning.  Everything  points  to  an  abnormal  scarcity  in 
this  state  and  Delaware,  and  no  favorable  conditions  existing 
for  an  early  breaking  of  the  prolonged  drouth. 

Chillicothe,  Ohio,  ivlay  29,  1930 — L,ooking  worse  and  worse. 

New  Freedom,  Pa..  June  3,  1930 — In  more  than  30  years’  ex¬ 
perience  with  peas  we  have  never  seen  the  crop  so  badly  dam¬ 
aged  by  dry,  hot  weather  and  aphis.  Nothing  short  of  a  miracle 
can  give  us  more  than  30  per  cent  of  our  expected  pack.  I  have 
just  driven  more  than  200  miles  in  Eastern  Maryland  and  in 
Delaware,  where  they  are  now  packing,  and  found  that  crops 
are  poorer  than  our  Pennsylvania  crops,  if  that  is  possible. 

Kaysville,  Utah,  May  28,  1930 — Condition  of  crop,  90  per  cent. 
Acreage  125  per  cent.  Yield  90  per  cent. 

Springville,  Utah,  .May  28,  1930 — Acreage  increased  about  one- 
third  over  last  year.  Crop  looks  very  fine,  although  the  frost 
of  last  week  took  a  few  of  the  earlies.  Expect  to  start  packing 
on  the  9th  of  June. 

Blair,  Wis.,  May  29,  1930 — Early  ci’op  about  90  per  cent  of 
normal.  Some  damage  done  by  frost  on  May  16th  to  17th.  The 
sweet  plantings  not  damaged  by  frost  but  ai’e  just  coming  out 
of  the  ground  and  cannot  tell  what  the  prospects  are. 

Cassville,  Wis.,  June  3,  1930 — Our  Alaskas  look  very  good. 
While  we  had  a  light  frost,  we  cannot  see  that  they  were  dam¬ 
aged.  At  this  time  the  early  plantings  are  in  full  blossom  with 
just  a  few  pods  forming.  Sweets  do  not  look  so  good. 

Columbus,  Wis.,  June  2,  1930 — Freeze  damage  now  estimetad 
at  40  to  50  per  cent  on  entire  Alaska  acreage  and  10  to  15  per 
cent  on  sweets.  Foliage  looks  100  per  cent  O.  K.,  but  very  few 
blossoms. 

Fairwater,  Wis.,  June  2,  1930 — We  expect  50  per  cent  of  a 
crop  op  Alaskas  and  90  per  cent  on  sweets. 

Fort 'Atkinson,  Wis.,  June  2,  1930 — Five  hundred  acres  of 
Alaskas  damaged  by  frost.  This  damage  runs  from  10  to  90  per 
cent,  and  is  very  hard  to  estimate  correctly.  A  hot  or  dry  spell 
will  make  the  conditions  worse.  Estimates  are  based  on  a  pos¬ 
sible  recovery  by  the  plant  stooling.  This  is  a  doubtful  propo¬ 
sition.  Percentage  of  yield  may  be  small.  Sweets  were  not  af¬ 
fected  more  than  10  per  cent  as  we  see  it.  They  are  not  far 
enough  along  to  know  whether  they  will  blossom  naturally  or 
not. 

(lilletl,  Wis.,  June  2,  1930 — Approximately  300  acres  out  of 
700  damaged  by  frost.  Some  of  the  300  acres  will  be  a  total 
loss,  some  will  give  us  standard  peas.  We  estimate  that  80  per 
cent  of  the  300  acres  is  lost;  biilance  looking  good. 

,  Greenwood,  Wis.,  June  2,  1930 — Our  crop  at  this  time  appears 
normal.  We  have  as  yet  no  apparent  loss  by  frost. 

-  Hartford,  Wis.,  June  2,  1930 — Eighty  per  cent  of  normal  crop; 
20  per  cent  injured  by  frost. 

Markesan,  Wis.,  June  3,  1930 — Our  Alaskas  look  very  poorly 
now  on  account  of  the  hard  frosts  we  had  the  week  of  May  16. 
At  present  we  would  expect  a  yield  of  about  60  per  cent  on 
'Alaskas.  Good  warm  weather  with  wai  m  rains  are  needed  here. 
So  far  the  sweets  look  good,  with  the  exception  of  the  first  sow¬ 
ings.  They  were  also  hit  by  frost. 

.  Merrill,  Wis.,  June  3,  1930 — At  the  present  time  our  prospects 
are  only  50  per  cent.  May  16th  we  had  a  heavy  freeze  with  an 
inch  of  ice.  Peas  that  were  three  inches  tall  badly  damaged. 
We  plowed  up  40  acres;  on  some  of  the  others  the  leaves  turned 
yellow.  The  freeze  of  the  16th  did  not  seem  to  hurt  the  peas 
that  had  just  come  through  the  ground.  Since  the  16th  we  have 
had  two  more  freezes,  and  now  we  are  having  very  dry  weather 
and  the  ground  in  no  shape  to  stand  much  dry  weather,  so  if  we 
■get  50  per  cent  of  normal  crop  we  will  be  very  well  satisfied. 
A  good  many  of  the  fields  have  a  yellowish  color. 


New  Holstein,  Wis.,  June  2,  1930 — We  had  an  early  start  at 
planting.  The  ground  was  in  fine  condition  and  whatever  peas 
were  planted  early  had  a  most  wonderful  start,  but  on  the  night 
of  May  16th  we  had  a  freeze  which  took  all  of  that  early  plant¬ 
ing.  On  May  25th  we  had  another  freeze  which  did  quite  a  bit 
of  damage.  Consequently  we  are  not  in  a  position  to  give  any 
state  estimate  as  to  what  our  pack  is  apt  to  be,  but  do  know 
right  well  that  a  considerable  amount  of  our  acreage  is  gone  for 
good. 

New  Richmond,  Wis.,  June  2,  1930 — Fair  stand.  Crop  back¬ 
ward  for  time  planted.  Alaskas  just  beginning  to  blossom.  We 
need  moisture  to  bring  on  Alaskas  and  help  sweets,  especially 
the  last  plantings.  Frost  injury  will  cut  yields  on  Alaskas.  Do 
not  know  if  our  sweets  are  injured;  will  have  to  wait  until  they 
blossom  to  tell. 

North  Freedom,  Wis.,  June  3,  1930 — The  Alaskas  have  suf¬ 
fered  from  frost  and  estimate  that  we  will  have  about  a  40  per 
cent  crop  or  less.  The  Sweets  were  damaged  by  the  heavy  frost 
we  had  May  16th,  but  were  not  injured  as  much  as  the  Alaskas. 
With  favorable  weather  conditions  we  will  have  about  75  per 
cent  of  a  crop. 

Oostburg,  Wis.,  June  2,  1930 — May  be  about  an  80  per  cent 
crop.  Damaged  by  frost  10  to  20  per  cent.  General  conditions 
fail*. 

Po'ette,  Wis.,  June  2,  1930 — Alaskas  damaged  40  per  cent  by 
frost;  Sweets  damaged  10  per  cent.  Peas  were  frozen  April  16th. 
Had  hard  frost  on  April  28th;  froze  ice. 

Ripon,  Wis.,  June  2,  1930 — Acreage  is  about  10  per  cent  nor¬ 
mal.  Alaskas  damaged  by  frost  on  the  night  of  May  10th  and 
estimate  only  about  25  per  cent  of  a  normal  pack.  Sweets  that 
were  up  were  damaged  and  will  probably  not  be  over  75  per  cent 
of  a  normal  pack. 

Saukvilie,  Wis.,  June  3,  1930 — Our  acreage  slightly  increased 
over  1929.  Yield  for  Alaskas  is  about  55  per  cent;  too  early  to 
predict  for  Sweets.  At  this  time  about  65  to  75  per  cent  of  the 
normal  growth  on  Sweets.  We  have  had  extremely  cold  weather 
with  a  number  of  heavy  frosts. 

Sheboygan,  Wis,,  June  2,  1930 — Our  Alaskas  have  been  very 
severely  damaged  by  the  frost  of  May  16th  and  several  subse¬ 
quent  frosts,  so  that  at  present  at  our  most  northerly  plant  we 
cannot  look  for  more  than  25  per  cent  yield  of  irregular  quality. 
At  our  two  plants  along  the  Lake  shore  the  damage  has  not 
been  quite  so  severe,  but  the  prospect  of  Alaskas  is  not  for  more 
than  75  to  85  per  cent  normal.  On  Sweets  we  feel  a  little  more 
encoui-aged,  although  many  of  these  fields  also  have  been  hurt 
by  frost.  The  average  of  our  three  locations  will  probably  pro¬ 
duce  75  to  80  per  cent  of  a  normal  pack,  if  the  weather  from 
now  on  is  favorable.  On  the  whole,  our  prospective  yield  at  our 
three  locations  has  been  cut  down  one-third  or  about  66  per  cent. 
At  present  the  weather  is  too  dry  and  fields  continue  to  show 
very  little  improvement,  and  only  very  slow  growth. 

Whitewater,  Wis.,  June  3,  1930 — Alaskas  heavily  damaged  by 
frost  of  May  17th.  Exact  extent  of  damage  impossible  to  esti¬ 
mate,  as  some  fields  are  only  damaged  slightly,  while  others  are 
almost  total  loss.  We  have  195  acres  on  south  side  of  lake  that 
show  little  if  any  effect  of  frost,  but  balance  of  acreage  hurt  in 
varying  degree.  At  present  we  consider  Alaskas  damaged  about 
40  per  cent,  with  corresponding  loss  of  quality.  Sweets  are  fair 
with  no  apparent  frost  damage,  but  are  in  need  of  rain.  Acreage 
about  10  per  cent  over  last  season. 

Whitewater,  Wis.,  June  3,  1930  —  Considerable  damage  to 
.\laskas  by  frost  of  May  17th.  Impossible  to  make  close  estimate 
of  damage  at  this  time.  Sweets  normal.  Acreage  slightly  larger 
than  last  season,  but  not  quite  as  large  as  1928. 

Winneconne,  Wis.,  June  3,  1930 — Frost  did  considerable  dam¬ 
age.  Cannot  tell  the  extent  as  yet,  but  looks  like  we  may  get 
about  40  per  cent  of  crop. 
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Styles  in  packages,  like  ^yles  in 
archite<5ture,  are  con^antly  chang¬ 
ing.  “U.  S.”  Labels  and  folding  boxes 
keep  up  with  the  modern  trend. 

There  is  no  problem  in  merchandising 
more  vital  than  proper  packaging. 
“U.  S.”  salesmen  are  experts  on  all 
phases  of  this  subjedl. 

Let  us  be  your  package  counsellors. 


The  UNITED  STATES  PRINTING 
&  LITHOGRAPH  CO. 


BALTIMORE 
439  Cross  St 


BROOKLYN 
98  N.  3rd  St. 


CINCINNATI 
55  Beech  St. 


BRAND  NAMES 

Brand  names  have  substantial  property  value  which  it 
is  important  to  protect  and  owners  of  them  are  sure  to 
prosecute  any  infringement. 

It  is  unsa fe  to  create  or  use  any  trade  name  without  an 
exhaustive  search  of  every  registered  and  unregistered 
trade  mark  in  existence. 

Consult  our  Trade  Mnrfc  Bureau.  The  ser-vire  is  free. 


Color  Printing  Neadquarlers" 


HANSEN  SANITARY 
PEA  AND  BEAN 
FILLER 


HANSEN  SANITARY 
CONVEYOR  BOOT 


HANSEN  SANITARY 
CAN  WASHER 


HANSEN  FOUR 
ROOL  BEET 
TOPPER 


HANSEN  FRUIT  AND 
VEGETABLE  FILLER 


DISTINCT  CLASSES  OF  QUAUTY! 

The  Hansen  Quality  Grader  is  a  machine  that  simpli¬ 
fies  all  phases  of  the  pea  canning  industry  and  favorably 
effects  every  factor  that  m^kes  for  quality.  It  separates 
peas  into  distinct  classes  of  tenderness  and  removes 
practically  all  skins,  splits,  .thistles  and  hsird  floaters  re¬ 
ducing  the  number  of  hand  pickers  about  seventy-five 
per  cent. 

Correct  blanching  is  made  possible  because  the  peas 
may  be  separated  into  groups  of  like  tenderness  and 
blanched  accordingly.  The  Hansen  Quality  Grader  has 
ample  capacity  for  one  line. 

Write  For  Further  Information 


Hansen  Canning  Machinery  Corporation 

Cedarburg,  Wisconsin 
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TOMATOES 

Rector,  Ark.,  June  4,  1930 — About  100  acres;  mostly  set  and 
looking  fair. 

Perryman,  Md.,  June  2,  1930 — No  plants  set  as  yet,  and  they 
are  very  scarce.  It  is  hardly  probable  that  they  will  live  if  set 
out  in  the  dry  earth.  Yesterday  morning  thin  ice  was  seen  here 
with  a  light  frost.  We  have  had  the  greatest  drought  ever 
known  this  season. 

Medford,  Ore.,  May  29,  1930 — Acreage  about  the  same  as 
usual.  Plants  set  out  around  the  15th  of  the  month.  Cool  and 
cloudy  weather. 

Salem,  Ore.,  May  31,  1930 — Acreage  25  per  cent  increase.  Sea¬ 
son  cold.  Plants  good;  setting  about  all  done. 

New  Freedom,  Pa„  June  3,  1930 — Unusually  cold  weather  for 
this  time  of  the  year  is  keeping  us  nervous  as  to  the  tomatoes 
that  have  been  planted  for  us.  On  May  25th  and  26th  the  ther¬ 
mometer  dropped  as  low  as  40  degrees.  Plants  are  scarce  and 
late. 

Kaysville,  Utah,  May  28,  1930 — Condition  of  crop,  90  per  cent. 
Acreage,  120  per  cent.  Yield,  100  per  cent. 

Springville,  Utah,  May  28,  1930 — Acreage  increased  almost  50 
per  cent  over  last  season.  Frosts  of  last  week  did  considerable 
damage  and  have  necessitated  extensive  replanting. 

Whitewater,  Wis.,  June  3,  1930 — Small  acreage.  Will  not  set 
until  after  frost. 

CORN 

Perryman,  Md.,  June  2,  1930 — Sugar  corn  not  standing  well 
and  very  yellow.  About  40  per  cent  of  the  planting  up  to  this 
date  is  being  replanted  on  account  of  lack  of  moistui’e  to 
sprout  it. 

Chillicothe,  Ohio,  May  29,  1930 — Still  no  rain  to  speak  of,  and 
now  the  weather  is  cold  and  what  corn  is  above  ground  won’t 
grow. 

New  Freedom,  Pa.,  June  3,  1930 — Unusually  cold  weather  for 
this  time  of  the  year  is  keeping  us  anxious. 

Cassville,  Wis.,  June  3,  1930 — Showing  good  germination  and 
the  ground  is  in  good  condition,  but  the  earliest  planted  fields 
were  badly  washed  on  account  of  hard  rains  just  after  planting. 

Columbus,  Wis,,  June  2,  1930 — Some  replanting  on  early  plant¬ 
ings  due  to  seed  rotting.  No  extra  seed  for  replanting. 

North  Freedom,  Wis.,  June  3,  1930 — Sweet — All  planted,  but 
crop  does  not  look  very  favorable,  as  it  has  suffered  from  cold 
weather  and  drought. 

Oostburg,  AVis.,  June  2,  1930 — About  half  planted;  prospects 
fair. 

Sheboygan,  Wis.,  June  2,  1930 — Up  to  the  present  time  condi¬ 
tions  have  been  fairly  favorable. 

Whitewater,  Wis.,  June  3.  1930  —  Planting  conditions  were 
ideal,  but  following  two  weeks  of  unseasonably  cold  weather 
made  fields  look  yellow  and  poor.  We  have  not  had  to  do  any 
replanting,  and  present  hot  weather  is  bringing  corn  along,  so 
we  consider  it  almost  normal.  We  have  about  900  acres  of  sweet 
corn;  35  per  cent  Crosby  and  65  per  cent  Early  Evergreen. 

BEANS 

Rector,  Ark.,  June  4,  1930 — One  hundred  acres  subscribed  for. 
Weather  dry  and  nights  cool.  They  are  not  looking  good.  Indi¬ 
cations  are  for  about  half  a  crop  or  less. 

Medford.  Ore.,  May  29,  1930  —  String  Beans  —  Acreage  less 
than  last  year.  Growing  conditions  not  good  last  season  and 
growers  did  not  seem  very  much  interested  in  planting  again 
this  season. 

New  Freedom,  Pa.,  June  3,  1930 — Stringless — Many  fields  show 
that  seed  germinated  poorly,  as  rows  are  ragged,  with  many 
skips  and  plants  missing. 

Limas — Unusually  cold  weather  for  this  time  of  the  year. 
Kaysville,  Utah,  May  28,  1930 — Condition  of  crop,  85  per  cent; 
aci'eage,  110  per  cent. 

Springville,  Utah,  May  28,  1930 — Acreage  decreased  slightly 
compared  with  last  year.  Considerable  spot  beans  on  hand.  Pro¬ 
duction  will  be  about  normal.  Frost  did  little  damage  to  this 
product. 

Columbus,  Wis.,  June  2,  1930 — Stringless — Just  being  planted. 
Sheboygan,  Wis.,  June  2,  1930 — Up  to  the  present  time  condi¬ 
tions  have  been  fairly  favorable. 

SPINACH 

Chillicothe,  Ohio,  May  29,  1930 — Will  be  about  half  a  crop. 

RHUBARB 

Whitewater,  AV'is.,  June  3,  1930 — We  made  our  first  run  in  May 
with  fine  pack  of  good  quality. 

BEETS 

Corvallis,  Ore.,  May  17,  1930 — Replanting  of  most  of  the  acre¬ 
age  necessary  because  of  the  cold,  rainy  weather.  Stands  not 


very  good,  doubt  if  average  yield  in  the  Northwest  will  equal 
last  year. 

Medford,  Ore.,  May  29,  1930 — Only  small  plantings. 

Hartford,  Wis.,  June  2,  1930 — Just  coming  up. 

Sheboygan,  Wis.,  June  2,  1930 — Up  to  the  present  time  condi¬ 
tions  have  been  fairly  favorable  for  this  crop. 

CARROTS 

Corvallis,  Ore.,  May  27,  1930 — Stand  not  very  good.  Replant¬ 
ing  of  most  of  the  acreage  necessary.  Spring  too  cold  and  rainy. 

Hartford,  Wis.,  June  2,  1930 — Planting  now. 

CABBAGE 

Cassville,  Wis.,  June  3,  1930 — None  planted  at  this  time.  Our 
early  seed  beds  are  a  failure;  it  seems  the  seed  did  not  germi¬ 
nate.  Our  later  seed  beds  are  good  and  we  will  have  ample 
plants,  but  the  ci*op  will  be  much  later  than  usual.  At  this  time 
everything  looks  favorable.  We  rather  expect  a  good  pack. 

FRUIT 

Corvallis,  Ore.,  May  27,  1930 — Strawberries — Short;  hardly 
half  crop,  due  to  rains  and  frosts. 

Gooseberries — About  65  per  cent  crop,  due  to  frosts  and  hail. 

Loganberries — About  75  per  cent  crop,  due  to  injury  to  vines 
by  cold  snap  last  winter. 

Black  Raspberries — About  60  per  cent,  due  to  injury  by  cold 
snap  last  winter  and  effect  of  borers  in  roots. 

Red  Raspberries — About  85  per  cent  of  a  crop. 

Blackberries — About  40  per  cent  of  the  cultivated  kind,  due  to 
injury  by  cold  snap  last  winter. 

Cherries — Crop  of  Royal  Anne’s  and  Bing’s  very  short;  will 
not  be  much  larger  than  last  year’s  very  short  crop;  not  over 
30  per  cent  of  normal.  Red  Sour  Cherries  are  about  half  of  a 
normal  crop;  spotted.  Some  districts  light,  others  heavy. 

Bartlett  Pears — Fairly  heavy  crop.  Quality  will  be  good.  Some 
hail  damage  in  some  districts. 

Italian  Prunes — About  35  per  cent  of  a  crop,  which  is  plenty 
for  the  canneries  and  what  dried  demand  there  will  be. 

Medford,  Ore.,  May  29,  1930 — Cherries — Good  set,  but  cool  and 
cloudy  weather  retarded  development,  which  has  caused  consid¬ 
erable  drop.  Only  fair  crop. 

Bartlett  Pears — Crop  bids  fair  to  be  big.  Some  hail  damage, 
othei'wise  good. 

Apples — Indications  are  for  good  crop. 

Winter  Pears — At  present  outlook  is  for  good  crop. 

Newberg,  Ore.,  May  27,  1930 — Black  Raspberries  and  Logan¬ 
berries — Very  poor. 

Eaidy  Strawberries — Falling  down  badly. 

Red  Raspberries — Look  poor,  but  production  will  probably  be 
about  same  as  last  year,  account  new  plantings  coming  in. 

Italian  Prunes — Will  be  a  very  light  crop. 

Springbrook,  Ore.,  May  27,  1930  —  Black  RaspbeiTies  —  Our 
acreage  is  about  the  same  as  1929,  but  this  crop  has  been  badly 
damaged  by  a  grub  that  has  been  working  on  the  roots  of  the 
plants. 

Blackberries — Our  acreage  is  about  20  per  cent  less  than  last 
season.  Condition  of  crop,  about  75  per  cent  of  normal. 

Loganberries — Our  acreage  is  about  same  as  last  season.  Crop 
about  75  per  cent  of  normal. 

Royal  Anne  Cherries — About  20  per  cent  of  normal  crop. 

Italian  Prunes — About  50  per  cent  of  normal. 

Lindale,  Tex.,  May  27,  1930 — Blackberries — This  is  the  prin¬ 
cipal  pack  in  this  section.  The  acreage  has  been  considerably 
reduced  this  year  on  account  of  extreme  drought  prevailing  last 
summer,  and  the  yield  on  remaining  acreage  has  been  reduced 
by  the  extremely  cold  weather  during  winter.  The  zero  weather 
in  this  section  was  very  unusual  and  we  had  several  days  last 
vinter  that  the  thermometer  dropped  several  degrees  below 
zero.  This  lew  temperature  killed  the  plants.  In  some  fields  the 
damage  amounted  to  75  per  cent.  Altogether  we  estimate  that 
this  season’s  pack  will  not  exceed  60  per  cent  of  normal. 

Everett,  Wash.,  May  27,  1930 — Marshall  Strawberries — Crop 
al'Out  10  per  cent  less  than  last  year. 

Ettersburg  Strawberries — Crop  about  the  same  as  last  year. 

Red  Raspberries — Crop  about  the  same  as  last  year. 

Loganberries — Crop  about  40  per  cent  less  than  last  year. 

Blackberries — Crop  seriously  damaged.  Will  be  less  than  last 
year. 

Black  Cherries — Crop  appears  to  be  in  good  condition. 

Royal  Anne  Cherries — Crop  appears  to  be  in  good  condition. 

Pears — Crop  about  equal  to  1928. 

Apples — Crop  about  equal  to  1928. 
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Keeping  Control 

That  a  tough  break  it  is  when  any  unit  in  a 
production  line  gets  beyond  control. 

Imagine  the  mess  you’d  be  in  with  your  filler 
or  your  closing  machine  if  they  didn’t  keep  absolute 
control  of  the  cans  in — and  thru — and  out. 

So  it  is  with  husking  and  huskers.  Early  in  our 
husker  building  experience  we  learned  a  vital  lesson — 
that  to  get  uniformly  good  husking — constant  produc¬ 
tion  without  stopping  to  remove  clogs — the  ears  of 
corn  must  be  continually  under  control — into  and  thru 
and  out  of  the  husker. 

Which  is  the  reason  there  has  never  been  a  Peerless 
Husker  that  relied  on  chance  or  gravity  in  any  way. 
They  have  always  had  a  forced  feed  and  a  forced  dis¬ 
charge — thorough  control  of  the  ears  all  the  way  thru 
— just  one  reason  why  nine  of  every  ten  huskers  now 
in  use  are  Peerless. 

Controlled  husking  has  reached  its  zenith  in  the 
Peerless  Super  Husker.  Controlled  feed — controlled 
discharge — and  now  actually  a  controlled  husk'ng 
operation,  for  in  the  Super  an  almost  human  Geneva 
Gear  arrangement  stops  and  holds  each  ear  of  corn 
first  in  contact  with  one  pair  of  rolls  then  with  an¬ 
other.  Thus,  a  quality  of  husking  attainable  in  no 
other  machine  has  been  made  possible  by  this  new, 
truly  SUPER  husker  made  by  Peerless. 

Write  us  today  for  full  information  and  a  proposal 
on  exchanging  your  present  huskers.  Just  state  their 
make,  age  and  number. 


Sprague-Sells  Corporation 


Division  of 

Food  Machinery  Corporation 


308  West  Washington  Street 


Chicago,  Ill. 


.  Peerless  Super  Husker 

Showing  the  ^Almost  human  Geneva  Gear”  that 
makes  “Controlled  Husking”  possible 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


A  SMALL  packer,  but  one  who  is  known  through¬ 
out  the  industry  for  his  sound  grasp  of  funda¬ 
mental  merchandising  principles,  writes: 

“We  read  a  great  deal  today  about  the  superiority  of 
up-to-date  canning  methods  but  I  can  not  see  any  material 
progress  being  made  in  the  selling  of  our  output.  Do  you 
think  the  industry  as  a  whole  is  going  ahead  any  in  this 
direction?” 

I  am  sorry  to  say  that,  to  the  naked  eye,  progress  in 
the  way  of  orderly  and  profitable  disposal  of  the  pack 
is  sadly  lacking.  How  differently  sales  of  other  new 
products  are  conducted. 

A  few  months  ago,  when  the  manufacturers  of  a 
new  razor  blade  decided  to  go  into  production  on  it, 
they  sent  their  sales  force  to  the  trade  with  the  plan  of 
sale  and  with  full  information  as  to  the  advertising 
campaign  supporting  the  new  blade. 

To  the  surprise  of  many,  the  newcomer  among  aids 
to  quick  and  satisfactory  shaving  was  not  sold  at  first, 
nor  is  it  being  sold  now  at  the  low  prices  asked  for 
blades  long  on  the  market  and  well  established. 

No,  sir!  When  you  buy  a  small  package  of  these 
new  blades  today  you  pay  fifty  cents  for  them,  even  in 
the  cut-rate  stores,  while  blades  sold  for  years  are 
being  sold  generally  in  the  low-price  stores  at  thirty- 
nine  cents,  or  for  even  less. 

The  reason  for  the  high  price  was  quickly  explained 
to  new  distributors.  It  was  shown  at  once  that  it  would 
be  folly  for  a  manufacturer  to  enter  the  field  with  a 
new  blade  and  try  to  put  it  over  at  a  low  price. 

To  ask  the  same  low  price  as  established  blades  were 
being  sold  at  would  not  allow  any  effort  being  put  on 
the  sales  promotion  of  the  new  blade,  and  the  low  price 
would  not  allow  of  any  honest  attempt  being  made  to 
show  beyond  the  possibility  of  argument  that  the  new 
blade  was  better  than  those  on  the  market. 

To  attempt  marketing  the  unestablished  blade  at  a 
price  lower  than  was  being  asked  for  blades  selling  well 
would  be  suicide  from  a  profit  standpoint. 

The  new  blade  w^as  offered  at  a  higher  price  than  any 
on  the  market,  all  possible  attempts  were  made  to 
maintain  the  resale  price  at  fifty  cents  for  the  small 
package,  and  a  better  profit  thus  assured  to  all  distrib¬ 
uting  factors  in  the  trade  than  was  being  obtained 
from  the  handling  of  older  established  blades. 

What  was  the  result? 

I  have  heard  sales  heads  and  ofecials  of  large  dis¬ 
tributing  organizations  insisting  that  their  men  push 
the  new  blades ;  they  are  going  over  in  fine  shape. 


Quality,  a  higher  price,  a  better  profit  to  all  con¬ 
cerned  is  putting  them  over. 

In  the  canning  industry  we  see  small  packers  every 
day  entering  new*  mai;kets,  coming  out  with  a  product 
no  different  than  a  hundred  others  that  have  preceded 
it,  and  each  and  every  packer  attempts  to  enter  the 
market  by  quoting  a  lower  price  than  competition  has 
been  asking. 

In  two  or  three  canned  vegetable  items  attaining  a 
respectable  volume  of  sale  during  the  past  two  or  three 
years  we  find  the  market  all  shot  to  pieces  because  new 
canners  are  disposing  of  their  amateurish  packs  at 
ridiculously  low  prices. 

Maybe  the  canning  industry  must  always  remain  an 
industry  of  small  operators  with  a  few  outstanding  ex¬ 
ceptions. 

Maybe  the  lowest  price  is  always  necessary  for  the 
establishment  of  a  new  item  or  a  new  label. 

The  fact  remains,  however,  that  we  find  in  the  same 
markets,  on  the  same  shelves,  the  same  brands  of  com 
and  peas  first  sold  in  the  market  at  a  price  for  the  sake 
of  getting  established. 

We  find  no  widespread  distribution,  and  we  do  not 
find  these  low  grades  even  attempting  to  enter  the 
new  markets. 

One  either  goes  ahead  or  goes  back.  A  brand  of 
com  or  peas  today  must  either  build  new  business  in 
new  markets,  sell  more  each  year  to  old  customers,  and 
a  great  deal  more,  too,  or  else  remain  stationary  in 
sales  volume,  and  thus  go  back  instead  of  ahead. 

Changing  methods  of  distribution  make  imperative 
yearly  growth  of  a  brand. 

The  fact  that  so  many  distributors  apparently  de¬ 
mand  a  low-priced  article  automatically  prevents 
growth  in  sales  of  those  brands  sold  at  the  market. 
Why? 

Suppose  you  stuck  your  hand  against  a  buzz  saw 
which  was  revolving  rapidly.  Could  you  tell  which  one 
of  the  teeth  cut  you? 

Let  a  housewife  go  into  her  neighborhood  grocery. 
Let  the  grocer  sell  her  a  cheap  can  of  com,  peas  or  to¬ 
matoes  which  he  has  bought  at  a  price  in  order  that  he 
may,  as  he  foolishly  thinks,  compete  with  others  in  the 
locality  who  are  selling  at  low  prices.' 

She  takes  the  can  home,  serves  it  on  her  table  and 
finds  that  it  tastes  no  better  than  hundreds  of  other 
cans  she  has  bought  in  the  past.  She  paid  as  much  for 
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Report  of  Secretary  Gorrell 

To  the  Board  of  Directors  of  the  National  Canners  Association 
Washington,  May  21st,  1930 


Membership  Solicitation 

That  the  membership  of  the  Association  now  represents 
nearly  100,000,000  cases  is  due  not  to  any  high-pressure 
salesmanship  by  field  men,  but  to  the  effective  personal 
work  of  members  within  the  Association  who  know  what  mem¬ 
bership  means  to  the  individual  canner  and  to  the  industry  as 
a  whole,  and  who  personally  persuade  canners  who  are  outside 
to  affiliate  with  the  organization.  New  members  thus  acquired 
rarely  drop  out — they  stay  “sold”  on  the  Association,  and  in 
turn  bring  in  others. 

Last  year  it  was  suggested  that  a  pamphlet  should  be  pre¬ 
pared  describing  the  Association  and  its  work  so  that  members 
who  wish  to  secure  the  interest  of  those  not  yet  affiliated  with 
the  Association  could  place  something  definite  in  their  hands  to 
consider.  This  pamphlet  was  published  and  distributed  for  the 
first  time  at  the  convention.  Since  then  copies  have  been  sent 
to  all  the  members  of  the  Association,  some  of  whom  have  made 
very  effective  use  of  it. 

There  are  canners  still  outside  the  membership  who  could 
benefit  greatly  from  affiliation  with  our  organization.  And  it 
is  earnestly  urged  that  the  members  of  the  Association  fully 
acquaint  these  canners  with  the  purpose  and  scope  of  the  Asso¬ 
ciation’s  work.  Any  member  desiring  copies  of  the  pamphlet 
for  this  purpose  will  be  furnished  with  whatever  number  of 
copies  may  be  necessary. 

Broadcasting  Campaign 

The  broadcasting  campaign  began  in  the  East  on  March  17th 
and  two  weeks  later  on  the  Coast.  Its  results  as  a  merchan¬ 
dising  event  are  difficult  to  measure;  its  success  as  an  educa¬ 
tional  effort  is  beyond  question.  Undoubtedly  it  will  have  a  wide 
and  permanent  effect  in  getting  the  real  facts  about  canned 
foods  into  the  minds  of  the  housewives  of  the  country. 

In  our  campaign  the  ordinary  difficulties  in  planning  and  con¬ 
ducting  a  satisfactory  program  were  multiplied  by  the  fact  that 
the  time  of  preparation  was  unusually  short.  The  first  informal 
conference  looking  toward  a  broadcasting  campaign  was  held  in 
New  York  on  February  7th.  A  meeting  of  the  General  Adver¬ 
tising  Committee  was  later  called  at  Chicago  on  February  15th, 
at  which  time  the  trade  situation  was  discussed,  tentative  plans 
for  broadcasting  presented  and  approved  in  principle,  arrange¬ 
ments  made  for  financing  the  campaigrn,  and  MacManus,  Inc., 
authorized  to  proceed  with  the  plans.  One  week  later — on  Feb¬ 
ruary  22— the  advertising  Committee  met  at  Chicago  with  rep¬ 
resentatives  of  the  distributors’  organizations,  whose  co-opera¬ 
tion  was  pledged  toward  making  the  campaign  a  merchandising 
event  as  well  as  an  educational  effort. 

In  the  meantime  negotiations  were  started  by  MacManus  with 
the  National  Broadcasting  Company  for  a  satisfactory  hour,  and 
the  best  available  was  obtained — not  the  time  we  should  have 
preferred,  but  the  best  that  we  could  get.  Work  on  the  program 
was  likewise  begun,  and  arrangements  made  for  a  rehearsal 
broadcast  of  several  continuities  at  New  York  during  the  week 
prior  to  March  17. 

The  general  plan  of  the  broadcasting  campaign  contemplated 
a  series  of  programs  combining  both  educational  and  entertain¬ 
ment  features  in  single  programs.  It  was  believed  that  the  pro¬ 
grams  in  the  earlier  part  of  the  campaign  should  embody  more 
entertainment  features  than  would  be  carried  in  the  later  pro¬ 
grams,  after  the  interest  of  the  audience  had  been  secured.  The 
earlier  programs  also  embodied  offers  of  souvenirs,  designed  to 
catch  the  interest  of  the  audience  and  likewise  provide  some 
measure  of  the  extent  and  distribution  of  this  audience.  Later, 
printed  literature  was  substituted  for  souvenirs  in  these  offers, 
— this  literature  including  a  new  recipe  book,  a  booklet  entitled 
“The  W’onderful  Story  of  Canned  Foods,”  and  the  “Canny  Cook 
News,”  a  little  magazine.  Offers  were  also  made  of  copies  of 
addresses,  such  as  Dr.  Eddy’s,  and  recipes  discussed  in  the 
programs. 

At  the  end  of  the  first  four  weeks  of  the  campaign  a  third 
meeting  of  the  Advertising  Committee  was  held  at  Chicago  to 
consider  criticisms  that  had  been  received  and  to  determine  the 
program  policy  for  the  remainder  of  the  campaign.  It  was  the 


consensus  of  opinion  that  the  entertainment  feature  should  be  ' 
further  subordinated  and  more  time  provided  for  guest  speak¬ 
ers  of  high  standing  and  authoritative  character.  This  policy 
has  since  been  followed  and  will  guide  all  future  programs. 

Reports  upon  the  campaign  will  be  made  to  the  Board  both 
by  Chairman  Royal  F.  Clark  of  the  General  Advertising  Com¬ 
mittee  and  by  the  MacManus  advertising  agency. 

Labeling  Legislation 

Members  of  the  Association  have  been  kept  informed  through 
the  Information  Letter  as  to  the  progress  of  the  proposed  label¬ 
ing  legislation. 

The  Mapes  bill  (H.  R.  730)  was  passed  by  the  House  on  May 
7.  In  the  Senate  the  McNary  bill  (S.  1133) — identical  with  the 
Mapes  bill — is  still  pending.  It  was  favorably  reported  by  the 
Senate  Committee  on  Agriculture  and  Forestry  and  has  been 
reached  several  times  on  the  calendar — in  each  case  while  the 
Senate  was  acting  under  unanimous  consent  procedure.  Each 
time  consideration  of  the  bill  was  prevented  by  an  objection  by 
Senator  Copeland,  who  first  asked  time  to  prepare  amendments 
to  it  and  later  objected  to  consideration  of  the  bill  when  informed 
that  his  amendments  were  unsatisfactory  to  the  Senate  Com¬ 
mittee  on  Agriculture. 

Consumer  Complaints 

A  marked  increase  has  occurred  in  the  number  of  consumer 
complaints  reported  to  the  Association  during  the  past  four 
months,  as  compared  with  the  same  period  a  year  ago,  namely 
227  as  against  181. 

No  outbreaks  of  botulism  due  to  commercially  canned  foods 
packed  in  the  United  States  have  been  reported  since  1925,  but 
there  has  been  a  marked  increase  in  the  number  of  claims  of  ill¬ 
ness  attributed  to  canned  foods.  We  have  the  scientific  infor¬ 
mation  necessary  to  successfully  disprove  most  of  these  com¬ 
plaints,  thanks  to  the  research  work  being  carried  on  at  Chicago 
University,  the  University  of  California  and  the  Association’s 
laboratories. 

The  Association  continues  to  receive  an  increasing  number  of 
complaints  attributed  to  foreign  substances,  particularly  stones, 
glass,  nails  and  insects,  in  canned  foods.  A  very  large  buyer 
of  canned  foods  for  manufacturing  purposes  has  called  atten¬ 
tion  to  the  number  of  such  substances  found  in  canned  vege¬ 
tables,  some  of  them  packed  by  members  of  this  Association, 
and  a  special  report  on  this  subject  will  be  made  to  the  Board. 

The  table  that  follows  summarizes  this  branch  of  Association 
work  since  the  first  of  the  year,  comparing  it  with  the  same 
period  a  year  ago. 

Comparative  Record  of  Claims 

Jan.  1, 1930  Jan.  1, 1929 
to  to 

May  1,1930  May  1, 1929 


Complaints  investigated  .  227  181 

Products  involved: 

Fruits .  34  24 

Vegetables  .  95  106 

Seafoods  .  51  27 

Animal  foods .  17  8 

All  other  foods .  30  16 

227  181 

Type  of  complaint: 

Complaints  involving  alleged  ill¬ 
ness  .  103  71 

Complaints  attributed  to  foreign 

substance  in  cans .  124  110 

Location  of  complaints: 

New  York  and  vicinity .  76  52 

Massachusetts  .  45  44 

Other  Northeastern  points .  47  32 

Middlewestem  points .  44  44 

Southeast  and  Southern  points .  8  4 

Southwest  .  2  0 

Pacific  .  5  5 


227 


181 


June  9,  1930 


THE  CANNING  TRADE 


19 


Just  One  ^ 

0 1  New  Machines 

of  Our  * 

■  1  For  1930 

Berlin  Chapman 

Quality  Pea  Separator 


Berlin  Chapman  Quality  Pea  Separator 

Berlin  Chapman  Quality  Pea  Separators  will  separate  peas  at  any  line 
desired,  between  fancies  and  near  fancies,  between  near  fancies  and 
extra  standards,  or  between  standards  and  extra  standards.  They  are 
very  simple  in  operation  and  under  certain  conditions  will  save  you 
the  price  of  the  machine  in  two  days  operation. 

Berlin  Chapman  Company  has  a  machine  for  every  operation  in  a  pea 
plant,  as  well  as  a  complete  line  of  machinery  for  any  canned  food. 


BERUN  CHAPMAN  CO.,  B«lin.  Wi. 

BERilNfHAPMAII 

'canning^# 


1#CANNING^  MACHINERY 

J!  Single  Onit  or  J!  Complete  Canning  Plant' 


20 


THE  CANNING  TRADE 


June  9,  1930 


Le^l  status: 

Suits  pending .  79 

Claims  settled  since  January  1, 

1930  .  22 

Suits  dismissed .  1 

Suits  tried  since  January  1,  1930*  7 

Verdict  for  defendant .  5 

Suits  lost .  2 


♦Included  in  this  figure  is  a  suit  involving  six  claims.  Suit 
resulted  in  verdict  for  defendant  in  five  of  these  claims  and  ver¬ 
dict  for  $500  was  rendered  in  the  sixth. 

Origin  of  Claims 

Attention  is  called  to  the  fact  that  one-third  of  the  claims  so 
far  this  year  have  originated  in  New  York  City  and  vicinity, 
and  that  over  one-half  of  the  claims  come  from  that  city  and 
from  Massachusetts,  in  and  around  Boston. 

Members  of  the  Association  can  co-operate  most  effectively 
in  remedying  this  situation,  particularly  in  those  cities,  in  two 
ways:  First,  by  assuming  a  firm  policy  against  settlement  of 
claims  unless  advised  to  do  so  by  the  Association  counsel  or 
their  own  attorney;  second,  by  making  sure  that  their  cans  are 
perfectly  clean  before  they  are  filled  and  using  the  best  avail¬ 
able  machinery  and  equipment  for  removing  foreign  substances 
from  the  foods  before  they  go  into  the  cans. 

From  the  Association’s  records  for  the  past  six  years,  it  ap¬ 
pears  that  only  five  persons  have  made  more  than  one  claim 
involving  cann^  foods.  Seven  physicians  in  and  around  Boston, 
but  none  in  New  York  City,  have  appeared  in  more  than  one 
case.  Fourteen  attorneys  in  Boston  and  vicinity,  five  in  New 
York  City  and  one  each  in  three  other  cities,  have  handled  more 
than  one  claim  made  against  our  members. 

Field  Research  Laboratory  Work 

Plans  are  being  made  this  year  to  extend  the  field  survey  of 
previous  years  to  include  the  state  of  Michigan  during  the  pea 
pack,  and  the  states  of  Illinois,  Ohio,  and  Indiana  during  the 
corn  pack.  As  in  previous  years,  the  principal  work  will  be  that 
of  making  tests  on  individual  pea  and  corn  canning  operations 
to  determine  whether  spoilage  contamination  is  greater  than  it 
should  Where  contamination  is  abnormal,  efforts  will  be 
made  to  trace  its  source  and  remedial  measures  will  be  sug¬ 
gested.  While  in  the  field,  the  truck  laboratory  will  also  be 
available  to  render  to  members  in  the  section  in  which  the  lab¬ 
oratory  is  located  general  bacteriological  service  that  would  ordi¬ 
narily  be  handled  through  the  Washington  laboratory.  This 
will  have  definite  time-saving  advantages  for  the  canner. 

Corrosion  Studies 

It  will  be  recalled  that  laboratory  studies  on  corrosion  have 
indicated  that  higher  acidities  may  reduce  perforations  by  ren¬ 
dering  tin  relatively  less  noble  than  iron.  In  an  experiment  with 
Bing  cherries,  to  which  no  citric  acid  was  added,  20  per  cent  are 
perforated  to  date.  Cherries  to  which  one-fourth  of  1  per  cent 
citric  acid  was  added,  are  14  per  cent  perforated.  Cherries  to 
which  one-half  of  1  per  cent  cityic  acid  was  added  are  6  per  cent 
perforated,  whereas  with  cherries  to  which  1  per  cent  or  IV2 
per  cent  citric  acid  was  added,  no  perforations  have  occurred  to 
date.  It  is  encouraging  that  the  addition  of  citric  acid  actually 
improves  the  flavor  of  these  cherries. 

It  is  planned  this  summer  to  make  a  more  extended  study  and 
to  determine  the  most  desirable  proportions  of  acid  and  sugar 
to  use  in  the  packing  of  these  cherries;  also  to  study  the  same 
principle  with  other  fruits.  It  has  been  almost  axiomatic  in  all 
corrosion  experiments  that  higher  acidity  is  accompanied  by 
greater  corrosion.  The  laboratory's  work  along  this  line  is, 
therefore,  of  unusual  interest. 

Effect  of  Freezing  on  Canned  Foods 

In  an  experiment  to  study  the  effect  of  freezing  on  canned 
foods,  seventeen  different  canned  products  were  frozen  and  the 
changes  in  their  physical  characteristics  due  to  freezing  and 
thawing  were  carefully  observed. 

None  of  the  canned  fruits  tested  was  noticeably  affected.  Of 
the  canned  vegetables,  asparagus,  string  beans,  and  pumpkin 
were  seriously  damaged.  The  consistency  of  the  tomato  sauce 
on  baked  beans  was  destroyed  by  freezing.  Canned  spaghetti 
with  tomato  and  cheese  sauce  was  ruined  by  freezing.  The 
strands  of  spaghetti  were  broken  down  and  the  smooth  consis¬ 
tency  of  the  sauce  was  destroyed. 

Products  included  in  these  experiments  were  blueberries  in 
water  and  in  syrup,  cherries,  grapefruit,  peaches,  stringless 
beans,  corn,  peas,  pumpkin,  spinach,  tomatoes,  and  spaghetti. 
It  is  planned  to  secure  information  on  the  effect  of  freezing  on 
fish,  meat  products,  and  other  distinct  types  of  canned  foods. 


Meat  Product  Studies 

Experimental  work,  upon  which  suggested  processes  for  vari¬ 
ous  canned  meat  products  will  be  based,  is  still  in  progress. 
Most  of  the  work  to  date  has  been  done  on  corned  beef  hash  and 
potted  meat,  and  tentative  recommended  processes  for  these 
products  will  soon  be  available.  In  addition  to  this  work,  pre¬ 
liminary  packs  have  been  made  of  tripe  in  milk  and  of  Vienna 
sausage.  Final  packs  on  these  products  will  be  put  up  within  a 
short  time. 

Vitamins 

The  Research  Laboratory  is  just  completing  studies  on  turnip 
greens,  which  resemble  spinach  in  being  rich  in  vitamins  A  and 
C.  The  work  has  shown  that  green  vegetables  such  as  spinach, 
peas  and  turnip  greens,  are  richer  in  vitamin  C  than  many  fruits, 
contrary  to  the  Itelief  that  fruits  as  a  class  are  outstanding  as  a 
source  of  vitamin  C.  It  is  hoped  to  bring  this  fact  out  more 
definitely  by  an  experiment  planned  directly  along  this  line. 

Of  even  more  interest  is  an  experiment  begun  about  four 
months  ago  in  which  rats  are  fed  wholly  on  canned  foods.  Even 
condensed  milk  is  ruled  out  because  it  is  not  heat  sterilized. 
The  first  generation  of  rats  have  grown  to  full  maturity,  and 
have  outstripped  the  rate  of  growth  usually  given  as  normal  for 
rats.  They  have  also  given  birth  to  young  which  were  heavier 
than  normal  at  birth,  and  which  have  to  date  grown  equally  as 
well  as  their  parents.  It  is  hoped  to  carry  out  similar  experi¬ 
ments  with  other  animals,  since  the  different  species  of  animals 
vary  in  their  susceptibility  to  a  shortage  of  different  vitamins, 
or  other  dietary  components.  Certain  vitamins  are  classified  as 
being  unstable  to  heat,  but  much  of  the  data  on  which  this  opin¬ 
ion  is  based  were  obtained  by  heating  concentrates  and  extracts, 
which  may  possibly  give  entirely  different  effects  than  heating 
in  a  natural  environment  as  in  the  canning  of  foods.  It  is 
planned  to  carry  such  experiments  through  a  number  of  genera¬ 
tions. 

Tomato  Juice  and  Vegetable  Purees 

In  the  Research  Laboratory’s  work  with  tomato  juice,  it  was 
brought  out  that  an  atmosphere  of  steam  may  be  employed  to 
avoid  contact  with  air.  In  pureeing  tomatoes  or  any  other  vege¬ 
table,  or  in  performing  any  other  operation  on  a  food  product 
containing  vitamin  C,  contact  with  air  results  in  more  or  less 
destruction  of  vitamin  C.  Such  operations  might  be  performed 
in  an  inert  gas,  such  as  nitrogen.  This,  however,  is  expensive 
and  steam  is  available  in  every  canner’s  factory. 

Processes  for  Non-Acid  Canned  Foods 

At  its  last  meeting  the  Board  of  Directors  adopted  and  author¬ 
ized  the  publication  of  processes  for  non-acid  canned  foods,  in¬ 
cluding  an  introduction  containing  suggestions  for  the  equip¬ 
ment  and  management  of  retorts.  This  manuscript  has  been 
published  as  bulletin  No  2.6-L  and  has  been  distributed  to  all 
canners  in  the  United  States,  while  1,200  copies  have  been  sup¬ 
plied  to  the  Bureau  of  Home  Economics  of  the  United  States 
Department  of  Agriculture  for  distribution  to  state  and  county 
home  demonstration  agents.  An  edition  of  6,000  copies  of  this 
bulletin  has  been  exhausted  and  a  reprint  of  3,000  additional 
copies  has  been  secured. 

lodin  Studies 

As  reported  to  the  last  meeting  of  the  Board  of  Directors,  it 
is  felt  that  the  distribution  of  iodin  in  fruits  and  vegetables 
grown  in  the  United  States  and  its  relation  to  the  incidence  of 
goiter,  should  be  studied  along  state  lines,  preferably  by  the  ex¬ 
perimental  stations  of  the  various  states.  Our  research  labora¬ 
tories  have  kept  in  touch  with  the  progress  made  in  this  field 
and  have  been  able  to  offer  helpful  suggestions  to  several  agen¬ 
cies  that  have  undertaken  the  work. 

Research  Laboratory  Service 

The  volume  and  variety  of  service  given  to  individual  members 
continues  to  increase.  Each  year  the  research  work  undertaken 
by  the  laboratories  includes  some  studies  suggested  by  inquiries 
received  from  members.  For  instance,  the  work  described  in  the 
paragraphs  relating  to  “The  Effect  of  Freezing  on  Canned 
Foods’’  and  “Tomato  Juice  and  Vegetable  Purees’’  was  under¬ 
taken  as  a  result  of  numerous  requests  received  from  our  mem¬ 
bership  for  information  on  those  subjects. 

Spoilage  Claims 

Requests  continue  to  be  received  from  time  to  time  from  our 
members  for  the  investigation  of  claims  for  unusual  and  exten¬ 
sive  spoilage  in  deliveries  of  canned  foods.  As  far  as  possible, 
these  requests  are  complied  with  soon  after  they  are  received. 

Course  for  Canners’  Field  Men 

The  Bureau  of  Raw  Products  Research  has  continually  em¬ 
phasized  to  the  agricultural  experiment  stations  and  other  re¬ 
search  agencies,  the  need  for  more  research  on  production  prob- 
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Hamachek  Ensilage  Distributor 


PATENTED 

United  State*  . .  .  May  26.  1925 
Canada . Dec.  29.  1925 


The  Hamachek  Revolving  Ensilage  Distribu¬ 
tor  is  a  mechanical  device  for  the  stacking  of  pea 
vines,  corn  husks,  or  other  ensilage  in  a  silo  or  on 
a  stack. 

The  discharge  spout  revolves  in  a  circle  two  or 
three  times  an  hour  and  the  operator  can  easily 
change  the  incline  of  the  spout  to  any  desired  po¬ 
sition.  In  this  way,  the  ensilage  is  discharged 
just  where  it  is  needed  and  one  man  can  make  a 
better  stack  or  fill  a  silo  better  than  can  be  done 
by  several  men  without  the  aid  of  the  distributor. 

This  machine  takes  care  of  about  the  hardest 
and  most  disagreeable  work  of  a  canning  operation. 

The  saving  in  labor  alone  usually  pays  for  the 
installation  in  two  or  three  -years. 


Additional  information  will  gladly  be  mailed  upon  request 


FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE,  WISCONSIN 

Aho  Manufacturers  of  Viners,  Viner  Feeders  and  Chain  Adjusters 


SPEED  UP  FIELD  WORK 

WITH 

SWING’S  5/8  HAMPERS 

Economical  manufacturing  is  best  effected  by  using  machinery  and  supplies 
that  will  do  the  job  for  which  they  are  designed  Best  and  Cheapest. 
Swing’s  I  Bushel  Tomato  Hampers  will  start  your  Tomato  Canning  Oper¬ 
ations  right  because  each  hamper  is  Machine  Stitched  and  is  Inspected  so 
that  Every  One  we  deliver  to  our  customers  will  do  its  job  Best  and  Cheap¬ 
est.  Your  inquiry  will  bring  us  to  see  you  with  samples. 

Swing  Brothers  Inc.,  Ridgely,  Md. 


HAMPERS 

NEST 

WHEN 

EMPTY 

CRATES 

WONT 


I 


COLONIAL  BOf  COPYNIOHTKO 


Landreth's  Garden  Seeds 

Before  you  place  your  future  order,  your  order  for  delivery 
after  the  1 930  crop  is  harvested,  write  us  for  prices  for  any 
variety,  in  any  quantity,  for  any  date  of  shipment,  and  we 
will  be  glad  to  quote  you. 

If  there  are  any  spot  seeds  needed  throughout  this  Spring  and 
Summer,  please  give  us  the  opportunity  of  quoting. 

Business  founded  146  years  ago. 

D.  Landreth  Seed  Company 

BRISTOL,  PA. 
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lems  of  the  canning  industry  as  a  whole.  That  this  need  has 
been  understood  and  appreciated  is  evidenced  by  the  fact  that 
short  courses  for  canners’  field  men  and  their  growers  are  now 
being  offered  at  a  number  of  agricultural  colleges,  during  which 
time  particular  attention  is  given  to  improvement  of  varieties 
for  canning,  disease  and  insect  control,  soil  fertility  problems, 
and  related  subjects  of  direct  interest  to  the  canner. 

Such  courses  have  become  a  part  of  the  regular  season’s  work 
at  Purdue  University  in  Indiana,  at  the  New  York  State  Agri¬ 
cultural  Experiment  Station  at  Geneva,  and  at  the  University 
of  Maryland  and  the  University  of  Wisconsin.  In  addition  to 
these,  courses  have  been  offered  for  the  first  time  this  year  at 
the  University  of  Maine  and  the  University  of  Ohio.  While  a 
formal  course  has  not  yet  been  made  a  part  of  the  program  at 
the  University  of  Tennessee,  an  informal  conference  was  held 
last  year  at  which  time  the  canners’  needs  were  brought  to  the 
attention  of  the  University  and  a  program  for  research  was 
outlined  which  should  be  of  practical  benefit  to  canners  through¬ 
out  the  state. 

Purpose  of  These  Schools 

The  effect  of  such  work  is  not  to  promote  production  through 
increased  acreage.  It  tends  rather  to  improve  quality,  increase 
yields  per  acre,  decrease  the  hazards  of  loss  from  crop  pests,  and 
lower  production  costs.  The  results  of  agricultural  research 
accrue  to  both  grower  and  canner,  since  their  interests  in  better 
quality,  better  yields  and  lower  production  costs  are  identical. 
When  such  schools  are  organized,  canners  in  that  particular 
state  should  take  advantage  of  the  opportunity  thus  afforded 
not  only  to  learn  what  is  applicable  to  their  own  problems  but 
to  suggest  to  the  workers  engaged  in  research,  additional  lines 
of  inquiry  in  which  they  are  interested. 

It  is  possible  that  additional  schools  are  desirable  in  states 
not  now  conducting  them.  The  Bureau  will  be  very  glad  to  as¬ 
sist  directors  or  state  secretaries  in  presenting  the  needs  of  can¬ 
ners  to  the  state  institution  best  equipped  to  handle  such  a  course 
and  will  co-operate  in  every  way  possible  in  suggesting  perti¬ 
nent  subjects  to  be  considered. 

Conferences  at  Convention  on  Raw  Products  Problems 
Another  phase  of  the  work  of  the  Bureau  is  to  bring  to  the 
attention  of  canners  generally  the  progress  being  made  in  the 
field  of  agricultural  research  as  a  whole.  The  Bureau  has  been 
helpful  in  establishing  necessary  contacts  for  research  workers 
with  canners  so  that  they  may  be  able  to  get  first  hand  informa¬ 
tion  in  the  field  on  problems  relating  to  canning  crops  produc¬ 
tion.  The  Bureau  has  also  been  called  upon  to  suggest  to  re¬ 
search  agencies  definite  lines  of  inquiry  to  be  pursued  which  will 
be  helpful  to  canners. 

In  order  to  bring  to  the  industry  the  latest  and  best  informa¬ 
tion  regarding  their  practical  problems,  a  series  of  informal 
round  table  discussions  were  arranged  during  the  1930  conven¬ 
tion.  These  discussions  were  held  on  several  afternoons  during 
convention  week  and  therefore  did  not  conflict  with  the  regular 
morning  sessions.  The  subjects  listed  for  discussion  included 
those  in  which  interest  has  ^en  most  general,  and  the  best  in¬ 
formed  speakers  available  were  invited  to  take  part  in  the  con¬ 
ferences.  EveiT  effort  was  made  to  have  the  conferences  as 
informal  and  intimate  as  possible,  and  much  exceptionally  valu¬ 
able  information  was  brought  to  the  canners.  Approval  of  these 
conferences  was  quite  generally  expressed  by  our  members  and 
such  discussions  will  no  doubt  be  continued. 

Direct  Service  to  Canner  on  Raw  Products 
So  far  as  possible  the  Bureau  gives  members  direct  service 
on  crop  problems.  Extensive  use  of  the  resources  of  the  Bureau 
has  been  made  by  members  interested  in  the  development  of 
new  and  improved  varieties  for  canning,  and  the  progress  made 
in  disease  and  insect  control  has  been  of  paramount  interest  to 
those  whose  crops  might  be  affected  by  the  Mediterranean  fruit 
fly,  the  Mexican  bean  beetle,  the  corn  borer  and  other  pests  of 
lesser  importance. 

Poor  lima  bean  seed  has  caused  serious  loss  to  some  canners 
and  various  agencies  have  been  enlisted  in  an  attempt  to  throw 
some  light  on  this  problem.  Investigations  are  under  way  in 
several  institutions  looking  toward  a  solution  of  this  difficulty. 

The  suitability  of  various  soils  and  climates  for  extension  of 
canning  crops  has  been  a  subject  of  interest  to  some  members 
and  one  which  has  required  careful  thought  and  investigation 
by  the  Bureau. 

Objectives  of  the  Raw  Products  Research  Bureau 
Presenting  the  canners’  problems  to  the  agricultural  agencies 
equipped  to  undertake  investigations  and  then  translating  the 
results  into  terms  of  practical  value  to  the  canner  is  the  prin¬ 
cipal  objective  of  the  Bureau.  In  order  to  do  this,  very  close 
contact  must  be  maintained  with  the  agricultural  experiment 
stations,  the  research  workers  in  the  field  and  likewise  with 


those  in  charge  of  various  lines  of  endeavor  at  the  Department 
of  Agriculture.  Thus  is  made  available  to  the  industry  the 
scientific  knowledge  of  many  thousands  of  highly  trained  work¬ 
ers  engaged  in  research,  under  the  extensive  system  built  up  by 
the  Federal  government  through  its  60  experiment  stations, 
located  in  each  state  and  in  the  outlying  possessions  of  the 
United  States,  substations,  experiment  farms  and  experimental 
fields,  to  maintain  which  an  annual  sum  of  about  $25,000,000 
is  spent. 

List  of  Agricultural  Publications  Available 
A  partial  list  of  publications  of  the  United  States  Depart¬ 
ment  of  Agriculture  and  State  Agricultural  Experiment  Sta¬ 
tions  has  been  prepared  which  may  be  of  interest  to  members. 

A  copy  will  be  sent  to  anyone  requesting  it. 

Home  Economics  Division 

Because  the  Home  Economics  Division  is  essentially  a  contact 
agency  serving  both  to  disseminate  information  about  the  Asso¬ 
ciation’s  research  work  and  related  activities  and  to  interpret 
the  results  of  this  work  to  individuals  and  organizations  that 
are  or  should  be  interested  in  it,  the  Division’s  progress  is 
measured  largely  by  the  extent  to  which  new  contracts  are  se¬ 
cured  and  work  through  established  contacts  further  expanded. 

In  recent  months  special  attention  has  been  given  to  broad¬ 
ening  the  Division’s  contact  with  editors,  and  for  this  purpose 
the  Director  has  visited  the  editorial  departments  of  leading 
women’s  magazines  and  inspected  the  testing  laboratories  main¬ 
tained  by  some  of  these  publications.  Special  effort  has  also 
been  made  to  reach  g^reater  numbers  of  state  supervisors  of 
home  economics  and  through  them  the  home  ecenomics  teachers 
in  public  school  systems. 

Following  the  annual  convention,  letters  were  sent  to  a  num¬ 
ber  of  state  and  city  home  economics  supervisors  to  ascertain 
what  aspects  of  our  work  would  be  of  greatest  interest  to  them. 
It  is  significant  that  in  every  case  the  supervisor  desired  to  have 
the  Association’s  bulletin  material  sent  to  the  teachers  on  her 
staff. 

The  can  exhibits  furnished  by  the  can  companies  have  gone 
into  twenty-four  states  during  the  present  year.  In  two  or  three 
states  exhibits  have  been  sent  to  each  county  home  demonstra¬ 
tion  agent,  and  in  some  states  to  each  teacher  of  home  economics 
in  each  center  of  instruction  throughout  the  state. 

The  Director  of  the  Division,  since  the  beginning  of  the  year, 
has  made  25  addresses  to  various  groups  including  rural  women, 
home  ecenomics  teachers,  students  in  hotel  management  courses, 
state  home  economics  associations,  dietitians  in  training  in  hos¬ 
pitals,  and  college  groups  studying  market  and  cafeteria  man¬ 
agement. 

A  pamphlet  entitled  “Helps  to  the  Household  Buyer  on  the 
Purchasing  of  Canned  Foods”  has  been  prepared  for  the  Ladies’ 
Home  Journal  at  the  request  of  Miss  Lita  Bane,  Editor  of  the 
Department  of  the  Modern  Home  Maker.  An  article  on  canned 
foods  will  be  published  in  the  same  issue  of  the  Ladies’  Home 
Journal  in  which  this  pamphlet  will  be  announced. 

Radio  Program  Stimulates  Interest  in  Publications 
The  broadcasting  campaign  has  served  not  only  to  stimulate 
interest  among  home  economics  workers  in  our  regular  publica¬ 
tions,  but  has  also  resulted  in  numerous  requests  for  the  new 
recipe  book  and  “The  Wonderful  Story  of  Canned  Foods.”  A 
request  was  received  from  the  Extension  Division  of  the  State 
of  Iowa  for  4,000  copies  of  the  new  recipe  book  to  be  used  in  4H 
club  work.  It  was  impossible  to  grant  this  request  until  it  was 
ascertained  more  definitely  the  demands  that  would  be  made  by 
the  radio  audience  for  the  booklet,  but  it  is  hoped  that  some 
arrangement  may  be  made  by  which  the  new  recipe  book  can  be 
given  general  distribution,  both  direct  and  through  agencies, 
such  as  extension  divisions,  which  can  place  it  in  the  hands  of 
women  who  will  use  it. 

Recipe  Work  at  University  of  Minnesota 
The  recipe  bulletin  for  the  use  of  canned  foods  in  cafeterias 
that  is  being  prepared  by  the  Foods  Department  of  the  Univer¬ 
sity  of  Minnesota  under  the  direction  of  Miss  Alice  M.  Child  is 
progressing  favorably. 

The  plan  as  outlined  for  the  work  by  Miss  Child  included  the 
preparation  and  testing  of  recipes  on  the  basis  of  the  number  of 
servings  that  each  recipe  would  yield  when  the  entire  contents 
of  a  No.  10  can  were  used  in  preparing  the  recipe. 

Many  cafeteria  managers  were  consulted  before  this  plan  was 
adopted,  and  it  was  the  general  opinion  of  these  women  that  it 
would  be  more  helpful  to  determine  the  number  of  servings  that 
could  be  obtained  in  a  recipe  combination  from  the  use  of  the 
contents  of  a  No.  10  can  than  by  using  the  unit  of  50  servings 
as  a  basis. 

The  Home  Economics  Division  carries  an  item  in  its  budget 
for  this  year  that  will  make  it  possible  to  print  this  bulletin  as 
soon  as  it  is  ready,  which  will  be  probably  about  the  last  of 
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June.  This  bulletin  will  fill  a  need  and  meet  the  many  requests 
of  high  school  home  economics  teachers  for  help  in  preparing 
canned  food  in  large  quantities. 

The  Association  has  been  fortunate  in  having  had  the  co¬ 
operation  of  the  University  of  Minnesota  in  this  project.  The 
cafeteria  manager,  Miss  Frances  Dunning,  has  given  space  in 
the  cafeteria  for  this  work.  Every  recipe  tested  has  been  served 
over  the  counter;  that  is,  has  been  purchased  by  the  regular 
customers  of  the  cafeteria.  The  size  of  each  serving  has  been 
determined  and  will  be  included  in  this  recipe  data.  Four  com¬ 
petent  judges,  trained  home  economics  women,  have  judged  the 
success  of  each  recipe  in  accordance  with  a  regular  scoring 
system. 


Crop  Reporting  Service 

The  Department  of  Agriculture  is  endeavoring  to  extend  its 
service  for  the  canning  industry  and  this  year’s  schedule  on  can¬ 
ning  crops  includes  reports  on  beets,  blackberries,  loganberries, 
raspberries,  and  strawberries  for  canning.  Establishment  of 
this  additional  service  depends  on  whether  adequate  informa¬ 
tion  can  be  obtained,  and  this  in  turn  depends  largely  on  the 
willingness  of  canners  to  co-operate. 

Reports  as  issued  by  the  Department  are  carried  in  our  weekly 
Information  Letter,  and  the  Association  has  received  the  finest 
sort  of  co-operation  from  the  Crop  Reporting  Division  in  getting 
these  reports  promptly  so  that  they  can  be  incorporated  in  the 
Letter. 

The  reports  thus  far  issued  on  intended  acreage  for  1930  have 
all  indicated  increases,  and  their  publication  has  been  criticized 
by  some  canners  who  feel  that  their  dissemination  has  depressed 
sales  of  futures. 

Collection  and  publication  of  crop  reports  has  been  approved 
by  the  Board  as  a  guide  to  more  intelligent  operation  of  the  in¬ 
dustry,  and  it  is  in  accord  with  this  policy  that  the  Association 
has  urged  the  Department  of  Agriculture  to  expand  its  service 
on  canning  crops  and  has  made  every  effort  to  get  this  crop  in¬ 
formation  promptly  to  its  members. 

Annual  Pack  Statistics 

The  Census  Bureau  has  continued  to  collect  annual  statistics 
on  the  pack  of  certain  products,  but  its  efforts  to  serve  the  indus¬ 
try  are  hampered  by  the  failure  of  a  relatively  few  canners  to 
report  their  packs.  By  failure  to  co-operate,  these  canners  de¬ 
prive  the  entire  industry  of  information  which  should  be,  and 
could  be,  promptly  available.  Moreover,  the  Census  Bureau  is 
disinclined  to  continue  this  work,  which  is  a  voluntary  service 
on  its  part,  unless  it  receives  the  industry’s  full  co-operation. 
The  Bureau  rightly  feels  that  it  should  be  entirely  unnecessary 
to  write  two  or  three  letters  to  a  canner  in  order  to  get  a  reply. 

Survey  of  Stocks 

The  Census  Bureau  has  now  made  three  surveys  of  stocks  on 
canned  corn,  peas  and  tomatoes,  and  despite  the  best  efforts  of 
the  Bureau,  as  well  as  canners  and  distributors  who  recognize 
the  value  of  this  work  and  give  it  their  full  co-operation,  each 
report  has  been  so  delayed  as  to  impair  its  value.  Both  canners 
and  distributors  question  the  advisability  of  issuing  delayed  re¬ 
ports,  because  during  the  interval  conditions  may  have  so 
changed  as  to  make  the  figures  misleading.  Moreover,  the  can¬ 
ner  needs  the  figures  soon  after  the  close  of  the  year  if  they  are 
to  aid  him  in  planning  his  year’s  operations. 

It  has  been  suggested  that,  if  lack  of  co-operation  makes  it 
impossible  to  get  out  promptly  statistics  covering  all  stocks,  the 
character  of  the  survey  might  be  changed  so  as  to  show  the  rela¬ 
tive  position  of  stocks  and  the  trend  of  distribution.  For  this 
purpose  there  could  be  built  up,  with  the  assistance  of  canners 
and  distributors,  a  list  of  representative  firms  in  all  parts  of 
the  country  who  will  agree  to  submit  reports  promptly.  The 
inquiry  going  to  them  could  be  simplified,  asking  from  the  can¬ 
ner  (1)  his  pack  for  the  year,  and  (2)  the  percentage  of  his 
pack  unsold  and  in  stock.  The  distributor  could  be  asked  to 
state  (1)  his  purchases  for  the  year,  and  (2)  the  percentage  of 
his  purchases  held  in  stock.  This  is  a  very  simple  form  of  ques¬ 
tionnaire,  but  if  reports  were  obtained  from  representative  firms 
all  over  the  country  the  figures  would  clearly  reveal  the  relative 
stocks  on  hand  and  the  trend  of  distribution. 

Rate  Cases 

Executive  officers  of  the  Association,  following  the  convention 
at  Chicago,  authorized  intervention  by  the  Association  in  two 
rate  cases.  One  of  these  involves  the  classification  of  tin  cans 
for  rate  purposes;  the  other  involves  the  use  of  value  as  a 
controlling  factor  in  determining  rates  on  canned  foods. 

In  both  of  these  cases  it  was  the  judgment  of  the  Executive 
officers  that  the  questions  at  issue  are  national  in  scope  and 
affect  the  industry  as  a  whole.  The  second  case  resulted  from 
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a  supplemental  report  on  the  Consolidated  Southwestern  Cases, 
which  was  reopened  on  petition  of  the  Chicago  Association  of 
Commerce.  Other  questions  than  the  use  of  value  as  a  controll¬ 
ing  factor  in  rate  making  are  involved  in  this  case,  but  with 
these  the  Association  has  not  concerned  itself. 

Misunderstandings  that  have  developed  with  regard  to  these 
cases  and  the  action  taken  by  the  Association  make  it  question¬ 
able  whether  the  Association  should  hereafter  attempt  to  handle 
rate  matters.  The  Association  cannot  afford  to  jeopardize  its 
important  work  in  many  other  lines  by  permitting  differences 
to  develop  within  its  membership  over  such  matters  as  rate 
cases,  in  very  few  of  which  do  its  members  have  common  or 
identical  interests. 

Simplification  of  Containers 

At  the  Chicago  Convention,  the  Conference  Committee  with 
Distributors  endorsed  in  principle  a  list  of  twenty-seven  can 
sizes,  recommended  for  fruits  and  vegetables  by  the  United 
States  Department  of  Commerce  and  the  Association’s  Commit¬ 
tee  on  Simplification  of  Containers.  The  Conference  Committee 
further  suggested  that  efforts  be  made  to  eliminate  such  of 
these  sizes  as  appear  superfluous.  As  there  are  two  sizes  of 
No.  2  cans  and  two  sizes  of  No.  iVi  cans,  which  differ  by  only 
l/16th  of  an  inch  in  height,  the  Container  Committee  felt  that 
one  of  these  sizes  should  be  selected  for  general  adoption  by 
the  industry,  and  the  other  eliminated. 

Following  out  the  recommendation  of  the  Committee,  a  ques¬ 
tionnaire  and  letter  of  explanation  is  being  sent  out  by  the  De¬ 
partment  of  Commerce  to  every  canner  of  fruits  and  vegetables 
to  find  out  whether  he  approves  of  elimination  of  one  of  the  two 
sizes  referred  to  and  if  so,  which  size  he  recommends  for  gen¬ 
eral  adoption.  The  co-operation  of  the  State  Associations  will 
also  be  requested  in  securing  the  canners’  view  on  this  subject. 

After  these  questionnaires  have  come  in,  the  various  com¬ 
modity  sections  of  the  Association  will  be  asked  to  recommend 
what  sizes  on  the  list  should  be  used  for  the  particular  products 
they  represent. 

Farm  Board 

As  was  stated  in  the  report  made  to  the  convention  at  Chi¬ 
cago,  there  is  no  desire  on  the  part  of  the  Association  to  inter¬ 
fere  in  any  way  with  practical  steps  proposed  by  the  Farm 
Board  to  give  promised  relief  to  agiiculture.  The  Association 
representing  the  industry  as  a  whole  has  taken  no  action  with 
respect  to  projects  submitted  to  the  Farm  Board  proposing  the 
use  of  government  loans  to  finance  the  operation  of  canneries 
by  growers’  co-operatives.  Thus  far  none  of  these  projects  has 
been  carried  out  upon  the  conditions  laid  down  by  the  Farm 
Board,  and  it  is  felt  that  the  canners  in  the  districts  where  such 
plans  may  be  under  consideration  are  in  the  best  position  to  take 
appropriate  action. 

Tariff  Revision 

Tbe  tariff  bill,  after  being  under  consideration  for  months  in 
the  Senate,  was  finally  passed  on  March  24,  1930,  and  was  sent 
to  conference  on  April  2.  As  passed  by  the  Senate  the  bill  pro¬ 
vided  for  increases,  over  the  House  rates,  on  canned  milk,  dried 
I'ean"?,  green  peas,  canned  tomatoes,  sauerkraut,  maraschino 
(‘berries,  and  canned  oysters.’  The  Senate  bill  provided  for 
lower  rates  than  those  in  the  House  bill  on  canned  clams,  mush¬ 
rooms,  chickpeas,  and  truffles,  and  also  made  a  number  of  amend¬ 
ments  in  the  administrative  sections.  The  conferees  submitted 
a  partial  report  on  May  1.  The  Senate  increases  were  all  ap¬ 
proved  by  the  conferees.  The  Senate  decreases  on  canned  clams 
and  chickpeas  were  rejected  and  those  on  mushrooms  and  truffles 
accepted. 

The  bill  is  still  in  conference,  with  efforts  being  made  to  reach 
an  agreement  on  the  two  outstanding  differences  between  the 
House  and  Senate  bills — ^the  debenture  proposal  and  the  provi¬ 
sion  regarding  the  flexible  tariff. 

CANNED  FOODS  RADIO  PROGRAMS  TO  BE 
EXTENDED 

The  “Canny  Cook”  radio  programs,  originally 
scheduled  to  end  June  10  in  the  East  and  two 
weeks  later  on  the  Pacific  Coast,  will  be  on  the 
air  until  the  first  of  August.  After  June  10,  the  pro¬ 
grams  will  be  given  two  days  each  week  instead  of  four. 
The  hours  will  be  unchanged — 10.45  A.  M.  Eastern 
Standard  Time,  9.45  Central  Standard  Time,  12.45 
Mountain  Time,  and  11.45  Pacific  Coast  Time. 

The  remarkable  results  obtained  to  date  in  educating 
the  housewives  of  the  country  to  the  convenience,  vari¬ 


ety,  and  uses  of  canned  foods  fully  warrant  an  exten¬ 
sion  of  the  broadcasting.  The  programs  will  continue 
to  be  educational  in  character,  with  guest  speakers 
prominent  in  the  field  of  science  and  practical  home 
economics. 

Continuance  of  the  broadcasting  will  give  thousands 
of  dealers  who  have  asked  for  display  materials — ^the 
Thrift  Bank  and  copies  of  publications — an  opportun¬ 
ity  to  make  longer  and  more  effective  use  of  them  in 
window  and  counter  displays. 

The  increased  interest  and  co-operation  shown  by 
distributors  during  the  past  month  was  an  important 
factor  in  deciding  to  continue  the  programs. 

The  Thrift  Bank  and  publications  loill  he  sent  to  re¬ 
tailers  who  want  to  co-operate  in  the  campaign,  so  long 
as  the  supply  will  permit.  There  is  still  ample  time  for 
retailers  to  cash  in  on  the  nation-wide  publicity  that  the 
Canny  Cook  Hour  is  giving  canned  foods. 

Those  in  charge  of  the  campaign  cannot  directly 
reach  the  retailer.  The  distributors  can  do  it,  and  do 
it  effectively.  Their  active  co-operation  will  easily 
make  these  additional  six  weeks  the  best  and  most 
profitable  part  of  the  campaign.  Distributors  are 
urged  to  use  every  contact  they  have  with  retailers  to 
inform  them  about  the  extension  of  the  broadcasting 
program,  and  to  send  to  the  Association  the  names  of 
dealers  who  will  co-operate  by  using  the  display 
materials. 

A  bulletin  will  be  issued  later  furnishing  information 
as  to  the  days  on  which  the  programs  will  be  broadcast, 
stations  over  which  the  programs  may  be  heard,  and  a 
schedule  of  the  speakers  and  their  topics. 


TRADE-MARKS 


FoIlowiiiB  ai‘e  trade-mark  applications  for  canned  foods  and 
fresh  and  dried  fruits  and  vesetables  pending  in  the  U.  S.  Patent 
Oflice,  wiiich  have  been  passed  for  publication  and  are  in  line  for 
early  registration,  unless  opposition  is  filed  promptly. 

For  further  Information  address  Mason,  Fenwick  &  Lawrence, 
Patent  and  Trade-Mark  Lawyers,  600  F  Street,  N.  W.,  Washing¬ 
ton,  D.  C. 

As  an  additional  service  to  its  readers,  The  Canning  Trade 
offers  an  advanced  search  free  of  charge  on  any  mark  they  may 
contemplate  adopting  or  registering. 


RIO  RITA,  B.  Spiliadis  &  Co.,  Inc.,  New  York,  canned  toma¬ 
toes  with  puree,  canned  tomato  paste,  canned  tuna  fish.  Use 
claimed  since  August,  1928. 

B  BRAND  and  red  background.  Quality  Products,  Inc.,  Salis¬ 
bury,  Md.,  canned  fruits  and  vegetables.  Use  claimed  since 
April  1,  1928. 

MAX-I-MUM,  Western  States  Grocery  Company,  Oakland, 
Calif.,  canned  fruits,  vegetables,  fish,  meats,  soups,  preserves, 
condiments,  olive  oil,  spices  and  long  list  of  foods.  Use  claimed 
since  April  15,  1907. 

DEL  MONTE,  California  Packing  Corporation,  San  Francisco, 
Calif.,  canned  and  preserved  fruits,  vegetables,  fish,  meats,  poul¬ 
try,  condiments,  sauces,  spices  and  long  list  of  foods.  Use 
claimed  since  1891. 

DEL  MONTE  on  red  and  gfreen  design,  same  as  above. 

INDIAN  SPRING,  Monocacy  Valley  Canning  Company,  Fred¬ 
erick,  Md.,  canned  fruits  and  vegetables.  Use  claimed  since  1914. 

SIMONINI  and  design,  C.  F.  Simonin’s  Sons,  Inc.,  Philadel¬ 
phia,  Penna.,  salad  oil.  Use  claimed  since  March  24,  1930. 

S.  W.  G.,  State  Wholesale  Grocers.  CHiicago,  Ill.,  canned  vege¬ 
tables.  Use  claimed  since  July  1,  1929. 

DESIRE,  Frank  MacMonnies,  Inc.,  doing  business  as  Societe 
Agaric,  Paris,  France,  and  as  Pennsylvania  Mushroom  Company, 
Philadelphia,  U.  S.  A.,  New  York,  N.  Y.,  canned  mushroom.  Use 
claimed  since  April  25,  1927. 
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News  Around  The  Industry 

I'he  doings  of  canners  and  others  in  all  sections  of  the  country  — 

A  family  chat  of  every  day  happenings. 


Buys  Cannery — John  E.  Scott,  of  Atlanta,  Indiana, 
has  purchased  a  cannery  at  Kirklin,  Indiana,  which 
he  will  operate  this  season  canning  tomatoes  from  225 
acres  contracted. 

Another  Plant  for  Heinz — Construction  of  another 
plant  for  the  H.  J.  Heinz  Co.  will  be  started  within  a 
lew  weeks  at  Medina,  N.  Y.  The  construction  contract 
has  been  awarded  to  the  W.  B.  Eaton  Construction  Co., 
Lockport,  N.  Y.  The  plant  will  be  a  one-story  struc¬ 
ture,  126  by  175  feet  in  size.  It  is  planned  to  have  the 
new  unit  completed  by  August  1,  in  time  to  begin  can¬ 
ning  operations  this  season. 

Gilbert  W.  Lee  Dead — Word  has  been  received  of  the 
recent  death  of  Gilbert  W.  Lee,  founder  and  president 
of  Lee  &  Cady,  wholesale  grocers  in  Detroit.  At  the 
lime  of  his  death  Mr.  Lee,  who  was  sixty-nine  years 
old,  was  vice-president  of  the  Graham-Paige  Motor  Car 
Co.  and  of  the  Hammond  Building  Co.,  and  a  director 
of  the  First  National  Bank,  the  Deposit  and  Security 
'frust  Co.  and  the  Michigan  Sugar  Co. 

May  Establish  Cannery — Mr.  Henry  Hazelstein, 
president  of  the  Winter  Garden  Development  Com¬ 
pany,  Winter  Haven,  Texas,  extensive  growers  and 
shippers  of  winter  vegetables,  is  considering  the  in¬ 
stallation  of  a  cannery  and  is  desirous  of  obtaining  all 
possible  information  concerning  the  operation  of  the 
plant  and  the  possible  profits  under  good  management. 

New  Cannery  Opens — The  new  vegetable  canning 
plant  at  Natalia,  Texas,  of  the  Griggs  Canning  Co., 
New  Albany,  Ind.,  has  begun  operations.  The  plant 
will  can  stringless  beans,  tomatoes,  carrots,  hominy 
and  kraut  in  season.  A  dry-curing  plant  for  sweet  pota¬ 
toes  and  beans  will  be  installed  later.  F.  E.  Griggs, 
]) resident  of  the  company,  attended  the  formal  opening. 

Gerber’s  Baby  Food  in  Drug  Stores — We  understand 
that  the  Gerber  Products  Division  of  the  Fremont  Can¬ 
ning  Company  is  making  an  effort  through  its  brokers 
u)  place  Gerber’s  Baby  Food  in  drug  stores. 

Continental  Can  in  Jacksonville — Word  is  received 
that  the  Continental  Can  Company  will  soon  erect  a 
can  plant  in  Jacksonville,  Fla.,  to  supply  canners  in  the 
Southeastern  States  and  Cuba. 

Repairing  Wind  Damage — Workmen  are  busy  at  the 
Fuhrmann  Canning  Company  plant,  at  Appleton,  Wis., 
repairing  the  roof,  which  was  seriously  damaged  by 
wind  recently. 

New  Cannery  Operating — The  new  cannery  of  the 
Sea  Food  Packing  Corporation  at  Pittsburg,  Cal.,  com¬ 
menced  operations  in  May,  handling  fish  and  asparagus. 

Start  Canning  Apricots  —  The  Neuhoff  Canning 
Company  plans  to  commence  operations  within  a  few 
(lays  at  its  plant  at  Porterville,  Cal.,  handling  apricots. 


Libby  Moves  Warehouse — The  San  Francisco  ware¬ 
house  of  Libby,  McNeill  &  Libby,  for  years  located  at 
132  Pacific  street,  has  been  moved  to  139  Townsend 
street,  where  almost  three  times  as  much  space  is 
occupied. 

Files  for  Dissolution  —  The  Bakersfield  Canning 
Company,  of  Bakersfield,  Cal.,  has  filed  an  application 
for  dissolution  of  the  corporation. 


PIMIENTOS  FOR  CANNING 

By  the  Bureau  of  Agricultural  Economics,  Division  of 
Crop  and  Livestock  Estimates,  Washington, 

June  2,  1930. 

California — The  intended  acreage  for  1930  is  practi¬ 
cally  identical  with  the  intentions  for  last  year’s  crop, 
and  approximately  350  acres  above  the  acreage  har¬ 
vested  in  1929,  but  a  decided  decrease  from  the  1928 
and  1927  harvested  acreage. 

Chili  Peppers  for  Canning — An  increase  of  300  acres 
is  intended  in  the  acreage  for  canning  chilis.  As  this 
crop  is  contracted  by  the  canners  on  a  tonnage  basis, 
acreage  figures  are  not  the  best  for  comparative  data. 
Last  year  an  acreage  of  470  yielded  an  average  of  4.48 
tons  to  the  acre. 

Pimiento  Acreage  Chili  Pepper  Acreage 
County  Harv.  Intend.  Harv.  Intend. 

1927  1928  1929  1930  1930  ’29  ’29  ’29 

Lcs  Angeles  90  167  50  100  40  . 

Orange  . 1,700  2,182  1,207  1,253  1,470  355  316  405 

S.  Berd’no..  40  . 

S.  Joaquin .  80  54  285 

San  Diego..  215  270  219  300  212  15  40  .... 

Ventura  ...1.300  635  641  724  652  20  ....  80 

Total . 3,345  3,254  2,117  2,377  2,374  470  410  770 

May  20  E.  E.  Kaufman,  Agricultural  Statistician, 
and  Carl  M.  Schiller,  Truck  Crop  Specialist,  Sacra¬ 
mento,  California. 

VINEGAR  SUPPLY  SELDOM  IMPURE 
SAYS  FEDERAL  FOOD  OFFICIAL 
INEGAR  in  interstate  commerce  in  the  eastern 
district  of  the  Food  and  Drug  Administration, 
United  States  Department  of  Agriculture,  during 
the  past  project  year  complied  with  the  provisions  of 
the  law  in  nearly  every  case,  says  W.  R.  M.  Wharton, 
district  chief.  The  administration  seized  only  three 
lots,  a  total  of  1140  gallons,  and  issued  citations,  pre¬ 
liminary  to  prosecution,  to  two  manufacturers. 

Shortage  in  volume,  the  mislabeling  of  diluted  acetic 
acid  as  cider  vinegar,  and  the  dilution  of  cider  vinegar 
with  water,  the  only  violations  found  last  year  are 
rarely  encountered  now  in  interstate  shipments,  says 
Mr.  Wharton.  He  attributes  this  to  the  continuing 
regulatory  action  under  the  Federal  F(X)d  and  Drugs 
Act  and  to  the  co-operative  attitude  of  the  vinegar 
industry. 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 


FOR  SALE— 200,  250  and  300  gal.  Copper  Steam 
Jacketed  Kettles,  in  A-1  condition,  complete  with 
frame  and  valves. 

Two  300  gal.  Jacketed  Copper  Kettles. 

The  above  items  are  all  in  good  condition,  and  are 
offered  because  of  changes  that  are  being  made  in  my 
equipment. 

Address  Box  A- 1690  care  of  The  Canning  Trade. 

FOR  SALE— Double  Morral  Huskers,  guaranteed  good 
as  new.  Also;  all  roller  chain  Peerless  Huskers. 
guaranteed  in  good  operating  condition. 

Address  Box  A-1741  care  of  The  Canning  Trade. 


FOR  SALE— 

1  Burt  Labeling  Machine  for  Nos.  1,  2,  2i  &  3  cans. 
1  Ayars  Tomato  Filler  No.  3  Cans. 

4  Morral  Corn  Cutters. 

1  Robins  National  Tomato  Peeler  complete. 

1  25  H.  P.  Horizontal  Engine. 

2  Pulp  Fillers  for  No.  1  cans. 

All  in  first  class  working  order.  Attractive  prices. 
The  Torsch-Summers  Co.,  Baltimore.  Md. 


FOR  SALE— New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp’ Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 

Kettle  Manufacturers  .  .  Established  1876 


FOR  SALE- 

We  have  a  few  new  machines  in  stock  viz. 

Two  Vegetable  and  Fruit  Fillers  No.  10. 

Ten  Tomato  Inspection  Tables  for  peeled  Tomatoes. 
Five  Conveyors  with  Syrupers  attached. 

Beet  Graders  on  order  only. 

We  will  be  glad  to  mail  circulars  and  quote  prices. 
Frank  M.  Wright  Co.,  P.  0.  Box  106,  Olean,  N.  Y. 

FOR  SALE — 1250  Metal  Boxes  20  inches  long  by  15 
inches  wide  by  8  inches  deep. 

DeForest  Canning  Co.,  DeForest,  Wis. 

FOR  SALE— 1  Urschel  Snipping  Machine  for  Goose¬ 
berries,  Cherries  and  Cranberries.  Used  one  season 
in  A-1  condition. 

Address  Box  A-1761  care  of  The  Canning  Trade. 


FOR  SALE— Here’s  a  real  bargain: 

1  Large  Capacity  Wonder  Cooker  for  Nos.  2  and  3 
cans. 

1  Harris  Hoist. 

1  150  gallon  capacity  Copper  Jacketed  Kettle,  prac¬ 
tically  new. 

2  Can  Elevators  with  Track  Run-way. 

2  40  X  60  Closed  Kettles. 

All  the  above  in  practically  new  condition  and  sub¬ 
ject  to  prior  sale.  Write  ,  telegraph  or  telephone. 

A.  K.  Robins  &  Co.,  Inc.,  Block  bounded  by 
Lombard,  Concord  and  Fallsway,  Baltimore,  Md. 

FOR  SALE — Four  Hamachek  Viner  Feeders  for  Pea 
Viners,  in  fairly  good  working  condition.  $35.00  each. 

Gaston  Canning  Co.,  Gaston,  Ind. 


FOR  SALE- 

1  Circular  Peerless  Exhauster. 

Thomas  &  Co.,  Frederick,  Md. 


FOR  SALE— A  quantity  of  canning  tools  including  two 
Power  Monitor  Jumbo  Cherry  Pitters,  also  other 
small  canning  equipment.  Send  for  list. 

Manlius  Improvement  Co.,  Manlius,  N.  Y. 


FOR  SALE -Rebuilt  Continuous  Cooker  for  No.  2, 
No.  2i  and  No.  3  cans.  First  class  condition.  Price 
reasonable. 

Souder  Mfg.  Co.,  Bridgeton,  N.  J. 


Wanted — Machinery 


WANTED—  Max  Ams  No.  128  Double  Seamer,  1917  or 
later  model,  good  condition. 

Address  Box  A-1740  care  of  The  Canning  Trade. 


WANTED— Pea  Viner,  state  model,  condition  and 
price. 

The  Kildonan  Canning  Co.,  Ltd.,  167  Grain  Exchange, 
Winnipeg,  Man.,  Canada. 


WANTED — One  Pea  Podder  and  one  Tomato  Pulp 
Finisher  in  good  condition. 

Address  Box  A-1756  care  of  The  Canning  Trade. 


WANTED— Good  used  Labeling  Machine  for  No.  2  and 
No.  3  cans,  also  one  Tomato  Trimmings  Pump. 
Must  be  in  good  condition  and  priced  reasonable. 

H.  L.  Shields,  English,  Ind. 
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For  Sale — Seed 

FOR  SALE— 3000  pounds  Wax  Bean  Seed  Sure  Crop  or 
New  Kidney  Wax  Bean  Seed. 

2000  lbs  Burpee’s  Green  Stringless  Bean  Seed. 

1200  lbs  Giant  Green  Stringless  Bean  Seed. 

Associated  Seed  Growers  1929  growing. 

The  Torsch-Summers  Co.,  Baltimore,  Md. 

FOR  SALE — Tomato  Seed.  Genuine  Marglobe  Tomato 
Seed  certified  by  the  Maryland  Seed  Certification 
Board.  Also  selected  Tri-State  Radebaugh. 

Tri-State  Packers  Association, 

Easton,  Md. 

FOR  SALE— 1,500  pounds  Giant  Stringless  Bean  Seed, 
500  pounds  Round  Pod  Kidney  Wax  Bean  Seed, 
Western  grown. 

New  Era  Canning  Co.,  New  Era,  Mich. 

FOR  SALE  —100  bushels  Burpee  Stringless  Green  Pod 
Beans,  50  bushels  Giant  Stringless  Green  Pod  Beans, 
Idaho  grown.  Can  make  immediate  shipment  from 
Bel  Air. 

W.  E.  Robinson  &  Co.,  Bel  Air,  Md. 


WANTED— We  have  an  interesting  opportunity  to  offer  a  practi¬ 
cal  canner  familiar  with  vegetable  and  fruit  canning  and  preser¬ 
ving.  Superior  home  conditions.  Private  enterprise.  Must 
have  excellent  references.  Splendid  chance  for  the  right  man. 

Address  Box  B-1743  care  of  The  Canning  Trade. 

WANTED — All  round  practical  canner  and  millwright  for  small 
plant  in  Northern  Pennsylvania.  Must  understand  packing  of 
fancy  Cherries,  Beans,  Tomatoes  and  Tomato  Puree,  able  to 
handle  help  and  keep  machinery  in  repair.  Work  starts  at  once. 
Give  full  particulars. 

Address  Box  B-1754  care  of  The  Canning  Trade. 

Situations  Wanted 

WANTED — Position  as  factory  Superintendent  in  a  canning  plant. 
20  years  experience  canning  fruits  and  vegetables.  Can  furnish 
good  references. 

Address  Box  B-1742  care  of  The  Canning  Trade. 

POSITION  WANTED— Accountant  with  23  years  experience,  13 
years  with  one  of  the  largest  canners  of  the  country,  desires  a 
position  in  the  vicinity  of  Seattle,  Washington.  References 
furnished  and  required. 

Address  Box  B-1759  care  of  The  Canning  Trade. 

POSITION  WANTED— As  Manager  or  Superintendent  packing  a 
line  of  mostly  all  fruits  and  vegetables.  Have  about  20  years 
experience  in  canning.  Am  also  a  machinist  and  can  superintend 
building  and  fitting  out  complete  canning  factory. 

Address  Box  B-1757  care  of  The  Canning  Trade. 


For  Sale — Plants 

FOR  SALE— 150  acres  Vegetable  Plants  -  Cabbage : 
Copenhagen,  Danish  Ballhead,  Enkhuizen  Glory, 
Flatdutch  and  Wakefields.  Tomato:  Marglobe,  Bonny- 
best,  Greater  Baltimore  and  Stone.  Wire  or  write 
for  prices,  or  come  to  our  farms  on  Norfolk-Rich- 
mond  Highway.  Shipping  capacity  half  million  daily. 

J.  P.  Councill  Co.,  Franklin,  Va. 

FOR  SALE — Wakefield  and  Flat  Dutch  Cabbage  Plants. 
They  are  from  best  seed  obtainable  and  are  very 
strong  and  vigorous;  seven  inches  tall,  at  75/  per 
thousand.  Greater  Baltimore  Tomato  Plants  $1.50 
per  thousand.  Our  plants  will  please  you. 

Hastings  Cannery,  McClure,  Ill. 

Help  Wanted 

WANTED— Closing  Machine  Service  Men.  We  require  a  number 
of  men  thoroughly  experienced  in  setting  up  and  operating 
Closing  Machines,  also  experienced  on  automatic  can  making 
machinery,  highly  desirable  permanent  position  for  A-1  men. 
Write  fully  giving  experience  and  salary. 

Address  Box  982,  303  W.  42nd  St.,  New  York  City. 

WANTED— Capable  Superintendent  for  Can  Making  Factory. 
State  years  of  experience,  give  references  and  state  salary  ex¬ 
pected. 

Mark  W.  Judd  Co.,  Tampa,  Fla. 

WANTED— Manager  for  a  Tomato  Canning  Plant  in  New  Jersey. 
One  who  is  capable  of  packing  Fancy  Tomatoes  and  Pulp.  For 
season  from  July  1st  to  November  1st. 

Address  Box  B-1758  care  of  The  Canning  Trade. 


POSITION  WANTED— By  man  who  has  had  14  years  experience 
with  Max  Ams  Double  Seamers;  can  also  rebuild  them.  Best 
references. 

Address  Box  B-1760  care  of  The  Canning  Trade. 
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STRASBURGER  &  SIEGEL 

Consultants  to  the  Canning  Industry 

CHEMISTS,  BACTERIOLOGISTS 

Spoilage  Investigation 

U.  S.  Licensed  Graders  of  Canned  Foods  i 

15  S.  GAY  STREET  Ma 
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Can  prices 

1930  season 


The  American  Can  Company  announces  the  following 
term  contract  prices,  F.O.B.  its  factories,  for  Standard 
Sizes  of  Sanitary  Cans  for  the  Central  and  Eastern 
parts  of  the  United  States. 

No.  1  size . $14.63  per  M. 

No.  2  size .  ,  .  20.67  per  M. 

No.  2J  size .  26.06  per  M. 

No.  3  size . 28.14  per  M. 

No.  10  size . 62.21  per  M. 

AMERICAN  CAN  COMPANY 

CONTAINIRS  OI  tin  riATt  -  014CK  IRON  -  CAIVANI/ED  IRON  -  I  I0RI 


Field  Hamper 


Are  You  Losing  Money 
By  Using  Field  Crates? 

We  do  not  know  of  a  single 
canncr  who  has  used  the  % 
field  Hamper  who  has  changed 
back  to  crates. 

Our  long  list  of  pleased  custom¬ 
ers  is  our  best  salesman. 

Planters  Mfg.  Co.,  Inc. 

Portsmouth,  Va. 


Representation  In  Czechoslovakia 

Import  house  in  Czechoslovakia  with 
first  class  references  wishes  business 
connection  with  a  first  class  manufac¬ 
turer  of  canned  fruits. 

Address  Petr  Chloupek, 

25  Jindrisska, 

Prague,  Czechoslovakia 


Every  Sieve  Accessible 
- Small  Space 

Hemlock,  N.  Y.,  Jany  12,  1928 

The  perfect  grading,  large  capacity,  the  splendid 
washing  it  gives  the  peas,  relative  small  floor  space 
occupied,  coupled  with  many  other  good  points  such 
as  sturdiness  of  construction,  cleanliness,  etc.,  lead 
us  to  believe  you  have  indeed  brought  out  the  ideal 
Grader. 

The  machine  worked  perfectly  for  us,  the  quality  of 
grading  surpassing  anything  we  had  ever  had,  and 
we  feel  sure  all  of  our  peas  were  in  their  proper 
grades. 

Livingston  County  Canning  Co.  Inc. 

Guy  F.  Osborn 

The  Hydro-Geared 
Pea  Grader 

IVrite  for  circular 

The  Sinclair-Scott  Company 

WdU  and  Patapsco  Sts. 

Baltimore,  Md. 


PEAS— BEANS 


SWEET  CORN 


ROGERS  BROS.  SEED  CO. 

BREEDERS  and  GROWERS 

CHICAGO,  ILL. 
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CANNED  FOOD  PRICES 

Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Ballitnore  liguree  corrected  by  these  Brokers:  fThomaa  J.  Meehan  &  Co.,  ‘Howard  E.  Jones  &  Co. 

New  York  prices  corrected  by  our  Special  Corespondent,  tin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

ASPARAGUS*  (California) 

Balto.  N.Y. 


White  Mammoth,  No.  .  8.16 

Peeled,  No.  2% .  8.10 

LarKC,  No.  2% .  8.20 

Peeled,  No.  2% .  8.26 

Medium,  No.  2(4 . ».~~ 

Green  Mammoth,  No.  2(4 . 

M^ium,  No.  2(4 .  2.70 

Small,  No.  2t4 .  2.66 

Tips,  White,  Mammoth,  No.  1  sq .  8.00 

Small,  No.  1  sq .  8.00 

Green,  Mammoth,  No.  1  sq .  3.40  8.00 

Small,  No.  1  sq .  2.80  8.00 

BAKED  BEANSt 

Plain,  No.  1 . 66  .86 

No.  2  .  1.06 

No.  3  . 

In  Sauce,  is  oz . 76  .90 

No.  1  . 66  - 

No.  2V4  .  1-66 

No.  10  .  4.50  6.60 

REANSt 

Stringless  Stand.  Cut  Green,  No.  2..  .85  1.06 

Standard  Cut  Green,  No.  10 .  4.60  6.60 

Standard  Whole  Green,  No.  2 .  1.20  . 

Standard  Cut  Wax,  No.  2 .  1.25  1.15 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney  Standard  No.  2 .  1.00  1.00 

Standard,  No.  10 .  6.00  Out 

LIMA  BEANSt: 

No.  2,  Tiny  Green .  2.40  . 

No.  10  .  12.00  . 

No.  2,  Medium  Green .  1.86  ....... 

No.  10  .  10.00  . 

No.  2,  Green  and  White .  1.36  1.60 

No.  10  .  . 

No.  2.  Fresh  White . 

No.  10  .  8.60  9.00 

Soaked.  No.  2 .  1.06  - 

BEETSt 

Baby,  No.  2 .  1.76  1.90 

8-15,  No.  2 . . 

15-20,  No.  3 .  1.60  . 

Cut,  No.  2 .  1.16  1.20 

Cut.  No.  10 .  4.60  . 

Whole.  No.  10 .  6.00  6.60 

Diced,  No.  10 .  6.00  . 

CARROTS* 

Standard  Sliced,  No.  2 . 96  1.16 

Sliced.  No.  10 .  4.26  4.76 

Standard  Diced,  No.  2 . 95  ....... 

Diced,  No.  10 .  4.26  6.00 

CORN* 

Golden  Bantam,  Fancy  No.  2 .  1.40 

Extra  Standard,  No.  2 . 


Shoepeg,  Fancy  No.  2 .  1.30  1.56 

Extra  Standard.  No.  2 .  1.26  1.35 

Standard,  No.  2 .  1.15  1.30 

Standard,  No.  10 .  8.25  . 

Crushed,  Fancy  No.  2 .  1.10  1.20 

Extra  Standard,  No.  2 .  1.00  . 

Standard,  No.  2 . 90  .92(4 

Standard,  No.  10 .  5.00  6.50 

HOMINY* 

Standard  Split,  No.  3 .  1.10  1.16 

Split,  No.  10 .  3.26  8.90 

MIXED  VEGETABLES* 

Standard,  No.  2 . 95  . 

No.  10  .  4.60  . 

Fancy,  No.  2 .  1.06  1.16 

No.  10  .  6.00  6.60 

OKRA  AND  TOMATOES* 

Standard,  No.  2 .  1.40  1.45 

No.  10  .  6.60  . 

PEAS* 

Petit  Pois,  Is . 86  . 

No.  2  Fancy  Sweets,  2b .  1.85 

No.  2  Fancy  Alaskas,  2s .  1.70 

No.  3  Fancy  Alaskas,  2s . . . .  1.46 

No.  3  Fancy  Sweets,  2s . 

No.  4  Fancy  Sweets,  2s .  1.40 

No.  5  Fancy  Sweets,  28 .  1.36 

No.  3  Std.  Alaskas,  2s .  1.00  1.02(4 

No.  4  Std.  Alaskas,  2s . 90  1.00 

No.  6  Std.  Sweets,  2s .  1.06 

No.  3  Std.  Alaskas,  lOs .  6.00  6.75 

No.  4  Std.  Alaskas,  10s .  4.26  6.60 

No.  4  Early  June,  Is . 75  .97(4 

PUMPKIN* 

Standard,  No.  2(4 .  1>00  . 

No.  8  _ 1.26  1.42(4 

No.  10  _  2.76  4.00 


CANNED  VEGETABLES - Continued 

SAUER  KRAUT* 

Balto.  N.Y. 


Standard,  No.  2 .  1.00  1.10 

No.  2(4  .  1.10  . 

No.  3  .  1.30  . 

No.  10  .  3.80  4.60 

SPINACH* 

Standard,  No.  2 . 85  t  .90 

No.  2(^.  .  1.20  . 

No.  3  .  1.27V-+L35 

No.  10  .  3.50  *3.75 

SUCCOTASH* 

Standard  Green  Corn,  Dried  Limas, 

No.  10  .  1.20  . 

Standard  Green  Corn,  Dried  Limas, 

No.  2  .  1.30 

(Triple)  No.  2  (with  tomatoes) .  1.40  . 

SWEET  POTATOES* 

Standard.  No.  2,  F.  O.  B . 

No.  2(4  .  1.70  +1.65 

No.  3  .  1.76  tl.75 

No.  10  .  4.60  +4.75 

TOMATOES* 

Extra  Standard,  No.  1 . 67(4  . 

F.  O.  B.  County . 66  . 

No.  2  .  1.00  . 

F.  O.  B.  County . 95  . 

No.  3  .  1.66  . 

F.  O.  B.  County .  1.60  . 

No.  10  . :. .  6.00  . 

F.  O.  B.  County .  4.76  . 

Standard.  No.  1 . .52^/4  . 

F.  O.  B.  County  .52’4  . 

No.  2  .  .871/0  . 

F.  O.  B.  County . 85  .90 

No  3  .  1.4714  . 

F.  O.  B.  County .  1.60  1.56 

No.  10  .  4.25  . 

F.  O.  B.  County .  4.05  . 

TOMATO  PUREE* 

Standard,  No.  1,  Whole  Stock . 66  .60 

No.  10.  Whole  Stock .  4.50  4.35 

Standard,  No.  1  Trimmings . 50  .62(4 

No.  10  Trimmings .  4.25  . 


Canned  Fruits 

APPLES*  (F.  O.  B.  Factory) 


Maine.  No.  10 . 

Michigan,  No.  10 . 

New  York.  No.  10 .  4.00 

Pennsylvania,  No.  10,  water .  3.76  . 

Pa.,  No.  3 .  1.60  . 

Pa.,  No.  10,  solid  pack . .  4.50  4.75 

APRICOTS*  (California) 

Standard.  No.  2(4 .  1.80  2.15 

Choice,  No.  2(4 .  2.25  2.75 

Fancy,  No.  2(4 .  3.00 

BLACKBERRIES* 

Standard,  No.  2 .  1.35  . 

No.  3  . 

No.  10,  Water .  7.26  . 

No.  2,  Preserved .  1.76 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 .  2.66 

No.  10  .  14.25  12.75 

CHERRIES* 

Standard,  Red,  Water,  No.  2 .  1.40  1.60 

White  Syrup,  No.  2 .  1.76  1.86 

Extra  Preserved,  No.  2 . 

Red  Pitted,  No.  10 .  12.00  14.00 

California  Standard  2(4 .  3.10  3.26 

Choice,  No.  2(4 .  3.40  3.60 

Fancy,  No.  2(4 .  3.76 

GOOSEBERRIES* 

Standard,  No.  2 . - .  1.20 

No.  10  .  6.26 

GRAPE  FRUIT  JUICE* 

No.  1  .  1.15  . 

No.  6  .  6.00  . 

PEACHES* 

California  Standard,  No.  2(4,  Y.  C.  1.86  2.20 

Choice,  No.  2(4,  Y.  C .  2.10  2.75 

Fancy.  No.  2(4,  Y.  C .  2.90 

Extra  Sliced  Yellow,  No.  1 .  1.60  1.30 

Seconds,  Yellow,  No.  3 .  1.46 

Pies,  Unpeeled,  No.  3 .  1.20 

Peeled,  No.  10 .  6.00  6.00 


CANNED  FRUITS — Continued 


PEARS* 


Balto.  N.Y. 


Standards,  No.  2,  in  syrup .  1.10 

No.  3  .  1.60 

Seconds,  No.  3,  in  water . 

No.  3,  in  Syrup . 

Extra  Standards,  No.  2,  in  Syrup....  1.25 

No.  3  .  1.75 

California  Bartletts,  Standard  2(4..  2.76 

Choice  .  3.50 

Fancy  . 

Standard,  No.  10 . 


2.95 

3.30 


2.95 

2.70 

2.50 

2.20 

2.00 

8.60 

10.00 


PINEAPPLE* 

Hawaii  Sliced,  Extra,  No.  2(4 .  2.85 

Sliced  Standard,  No.  2(4 .  2.70 

Sliced  Extra,  No.  2 . * . 

Sliced  Standard,  No.  2 . 

Grated,  Extra,  No.  2 . 

Shredded,  Syrup,  No.  10 . 

Crushed,  Extra,  No.  10 . 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico.  No.  10 . 

RASPBERRIES*  . 

Black,  Water,  No.  2 . 

Red,  Water,  No.  2 . 

Black,  Syrup,  No.  2 .  2.00 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 


STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved,  No.  2 . 

Extra,  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . 

Standard  Water,  No.  10 . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2(4 .  4.00  3.65 

No.  lOs  .  14.76  12.75 


Canned  Fish 

HERRING  ROE* 


10  oz.  .  1.00  1.16 

16  oz .  1.40  1.40 

17  oz .  1.40  1.60 

19  oz.  .  1.60  . 

LOBSTER* 

Flats,  1-lb.  cases,  4  doz . 

(4-lb.  cases,  4  doz .  4.06 

(4-lb.  cases,  4  doz .  2.20 

OYSTERS* 

Standards,  4  oz .  1.26  . 

5  oz . 1.35  1.30 

8  oz .  2.60  . 

10  oz.  .  2.70  2.60 

Selects,  6  oz .  2.60  . 

SALMON* 

Red  Alaska,  Tall,  No.  1 .  3.60  2.871/. 

Flat,  No.  (4 .  ‘ 

Cohoe,  Tall,  No.  1 . 

Flat,  No.  1 . 

Flat.  No.  (4 . 

Pink,  Tall,  No.  1 .  1.60  1.62(4 

Columbia  Flat,  No.  1 .  4.86 

Flat,  No.  (4 .  2.86 

Chums,  Tall  .  1,45  1,66 

Medium,  Red,  Tall .  2,16 

SHRIMP* 

Dry,  No.  1 .  1.65  1.70 

Wet,  No.  1,  Large .  1.80  1.70 

SARDINES*  (Domestic),  per  case 

(4  Oil,  Keyless  .  +3.60 

(4  Oil,  Decorated  .  +4.76 

(4  Oil,  Tomato,  Carton . 

(4  Mustard,  Keyless  .  +3,60 

(4  Oil,  Carton  .  +4,76 

%  Mustard,  Keyless  .  +3.15 

California,  (4,  per  case .  +16.00 

Oval.  No.  1 .  +3.40 

TUNA  FISH*  (California),  per  case 

White,  (48  . 

White.  (4s  .  14.00  9.50 

White,  Is  .  17.50 

Blue  Fin,  (48 .  7.60 

Blue  Fin,  Is .  14.60 

Striped,  (48  .  7.00 

Striped,  Is  .  12.60 

Yellow,  (48  . 7.60 

Yellow,  l8  . 14.28 
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AN  EPISODE 
OF  PERSONALIZED 
SERVICE 

•‘Up  from  the  hills  of  AiarylanJ’ 

.  .  a  machine  with  no  relation  to 
our  equipment  stops  dead  .  .  it  must 
he  replaced.  e  are  ashed  to  find 
a  duplicate. 

For  customer-friends  .  .  of  COUfSc! 
A  "spare”  located  in  the  plant  of 
another  customer-friend  .  .  it  goes 
hy  truck  the  same  night,  and  opera¬ 
tions  are  resumed  in  tke  morning  . 
at  seven  o’clock. 

.  .  just  a  hit  of  exercise  for  our  own 
emergency  man. 


V 


AAechanical  Service 

.  .  wltk  kotk  tke  will  an^  facility  to  overcome  all  ohstacles. 

CANS  are  our  stock  in  trade  .  .  kut  our  Service  Of 
Supply  reackes  keyond  tke  delivery  of  our  product  to 
assure  continuous  plant  operation  .  .  ius  a  2^  kour^per^day 
assurance  on  our  part. 

BOHECIUK 

are  just  as  good  as  cans  are  made  .  .  kut  tke  service  tkat 
kacks  tkem  is,  for  numerous  reasons,  closer  to  your  own 
ideals  wken  emergencies  arise. 


METAL  PACKAGE  CORPORATION 

BOYL£  PLAltT-SII  S-WOLFE  ST-BALTIEIOCIE •  MD- 
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BALTIMORE,  JUNE  9,  1930 


WEEKLY  REVIEW 


An  Official  Review  of  the  Pea  Damage — Buyers  Pre¬ 
tend  to  Disbelieve  the  Crop  Damage  Reports — Toma¬ 
toes  Off  Again — Change  Must  Come. 

The  JOBBERS’  DOUBTS— One  of  the  industry’s 
really  wide-awake  salesmen,  traveling  the  trade 
and  selling  a  well-known  line  of  canned  foods, 
wrote  us  this  week :  “May  be  the  buyers  aren’t  waking 
up  now  that  the  pea  crop  is  not  what  they  expected. 
Still  a  lot  of  them  are  scared  that  we  are  hollering 
‘Wolf,  wolf!’  I  suppose  we  might  as  well  save  our 
breath  and  let  them  find  out  for  themselves.’’ 

And  this  same  sentiment  is  echoed  this  week  by  our 
Chicago  correspondent,  who  seems  to  doubt  the  accu¬ 
racy  of  the  crop  damage  reports. 

You  are  given  an  unusually  broad  report  on  pea  con¬ 
ditions  this  week  in  our  Crop  Reports,  and  you  will 
note  that  these  canners  are  moderate,  and  not  extreme 
in  their  claims.  There  is  nothing  hysterical  about 
them,  and  that  is  a  credit  to  their  honesty.  Because 
these  pea  canners  have  been  hurt,  and  hurt  badly. 

Here  is  a  reix)rt  just  issued  by  the  Government,  re¬ 
ceived  by  us  on  Thursday,  June  5th,  and  if  the  buyers 
or  others  can  twist  this  into  a  “bulling”  of  the  market, 
or,  as  the  salesman  says,  “wolf,  wolf,”  they  are  wel¬ 
come  to  do  so. 

FREEZE  DAMAGE  TO  WISCONSIN  CANNING  PEAS 
By  the  Bureau  of  Agricultural  Economics,  United  States 
Department  of  Agriculture,  Division  of  Crop 
and  Livestock  Estimates,  Washington. 

That  the  damage  to  Wisconsin  canning  peas  by  the  hard 
freeze  of  May  16-17  may  be  more  serious  than  was  at  first 
suspected,  is  revealed  in  further  investigations  reported  by 
W.  H.  Ebling,  Government  Agricultural  Statistician  at  Madi¬ 
son.  In  addition  to  the  damage  that  is  readily  apparent  in  frozen 
leaves  and  stems,  there  is  a  secondary  damage  to  the  node  of 
growing  plants  from  which  blossoms  develop.  This  damage, 
being  less  obvious,  is  the  cause  of  uncertainty  in  adequately 
measuring  the  full  effect  of  the  freeze.  Mr.  Ebling’s  report  fol¬ 
lows: 

“After  two  days  in  the  field  checking  the  canning  pea  situa¬ 
tion,  I  find  that  the  situation  is  much  more  serious  than  any  one 
anticipated,  but  most  canners  and  other  investigators  are  in  the 
same  difficulty  in  that  they  are  unable  to  interpret  the  results 
of  the  freeze.  The  damage  is  the  result  of  a  dry,  hard  freeze 


over  practically  the  entire  State  and  apparently  over  Northern 
Illinois  as  well  as  Minnesota.  It  should  be  borne  in  mind  that 
this  was  not  what  is  commonly  called  a  frost,  but  a  general  dry 
freeze  on  a  windy  night. 

“The  damage  to  the  plants  is  of  two  types:  (1)  The  most 
obvious  freezing  of  leaves  and  stems  which  is  very  apparent  on 
some  fields  and  in  some  localities;  (2)  the  less  obvious  but  much 
more  serious  freezing  of  the  node  at  the  end  of  the  growing 
plant  from  which  the  blos.soms  normally  develop.  With  the 
freezing  of  this  node  experts  predict  that  various  fields  of  the 
early  sown  Alaskas  will  neither  bloom  nor  bear  pods.  Often 
such  fields  have  beautiful  vegetative  growth,  but  on  examina¬ 
tion  the  blossoms  show  sterility  in  various  degrees  from  1  to  10 
to  10  in  10.  Many  canners  are  not  yet  aware  of  this  situation. 

“Nobody  seems  to  have  had  this  experience  before,  so  far  as 
I  can  determine,  and  no  one  knows  just  what  to  expect  from  the 
frozen  fields.  It  is  relatively  easy  to  judge  the  situation  where 
the  complete  plant  is  damaged  to  the  effect  that  plant  and  leaves 
are  yellow,  but  in  the  larger  and  more  important  areas  where 
only  the  llowering  tips  at  the  topmost  node  of  the  plant  are  in¬ 
jured  and  the  vegetative  growth  is  apparently  unhurt,  the  situa¬ 
tion  seems  especially  difficult  at  the  present  moment. 

“It  appears  at  present  that  approximately  30  per  cent  of  the 
Alaskas  in  the  State  were  far  enough  along  to  be  affected  by  the 
freezing  on  the  moiming  of  May  17.  To  predict  the  yield  per 
acre  on  this  portion  of  the  crop  would  be  absolutely  guess  work 
at  this  time.  About  one-half  of  the  acreage  is  in  Alaskas  this 
year.  In  the  event  that  30  per  cent  of  this  Alaska  acreage  should 
be  a  total  loss,  the  reduction  from  the  freeze  would,  therefore, 
be  something  like  15  per  cent  of  the  total  acreage.  Those 
Alaskas  which  were  not  far  enough  along  to  be  seriously  af¬ 
fected  by  the  freeze  may  be  set  back  and  their  vitality  reduced. 
This  is  the  prospect  that  introduces  so  much  uncertainty  in  the 
present  attempt  to  estimate  the  damage. 

“While  the  sweets  (which  make  up  about  one-half  of  the  acre¬ 
age  of  the  State)  were  not  largely  damaged,  many  still  under 
ground  or  not  yet  planted,  some  fields  were  about  ground  and  a 
small  per  cent  of  damage  is  likely  to  result.  In  any  event,  this 
will  be  ouite  small  and  not  an  important  factor  in  the  situation. 

“The  freezing  was  hard  and  sufficiently  general  to  have  af¬ 
fected  most  crops  that  were  far  enoue’h  along  at  that  time.  Such 
crons  as  fruit  trees,  strawberries,  cabbage  plants  and  others  will 
undoubtedly  show  losses.  The  tons  of  the  alfalfa  are  brown  and 
frozen,  and  even  grains  show  injured  tips  in  the  same  way.” 


Full  information  on  crop  prospects  will  hardly  be  available 
for  another  week  or  ten  days,  and  there  are  some  factors  that 
will  not  be  learned  until  many  fields  are  harvested.  The  field 
investigations  are  being  continued  and  further  reports  are  being 
secured  from  canners  as  to  later  developments.  Summaries 
this  information  wMll  be  issued  in  bulletin  form  at  intervals  until 
the  probable  cron  outcome  can  be  reasonablv  ascertained. 

Investigation  is  also  beino'  made  in  Northern  Illinois  and  in 
Minnesota,  but  to  date  no  adverse  reports  have  been  received. 

The  pea  crop  of  the  Tri-States  has  grrown  worse  dur¬ 
ing  the  past  week,  as  the  Western  Maryland  crop  must 
now  be  added  to  the  Shore  crop.  The  weather  began 
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the  week  cold,  with  frosts  in  spots,  but  turned  very  hot 
towards  the  middle  and  end  of  the  week,  and  the 
drought  is  worse.  Pea  vines  have  been  stunted  in 
growth  and  have  turned  yellow  under  the  heat.  It  is 
impossible  to  get  either  quantity  or  quality  out  of  such 
crops.  It  had  been  hoped  that  the  western  crop  might 
help  out,  but  that  hope  is  gone. 

And  this  hot,  dry  spell  is  not  helping  any  crops. 
They  are,  in  fact,  drying  up  rapidly.  The  ground  is 
hard  and  baked  and  even  pastures  are  turning  brown. 
It  will  take  a  full  week  of  steady,  gentle  rain  to  make 
any  change  in  the  situation,  and  there  is  no  promise  of 
this.  The  thermometer  reached  96  in  the  shade  this 
week,  which  will  give  you  some  idea  of  these  unusual 
days  of  June — and  not  a  drop  of  rain. 

Replanting  of  tomato  fields  in  general,  where  they 
can  find  the  plants,  and  that  is  becoming  harder  every 
day,  seems  the  only  remedy.  Tomato  plants  are  re¬ 
ported  scarce  everywhere.  And  there  seems  to  be  an 
unusual  visitation  of  all  kinds  of  pests  to  destroy  the 
struggling  crops.  The  dryness  and  heat  are  blamed 
for  their  spread,  and  due  to  the  low  vitality  of  the 
plants  their  effect  is  more  serious.  If  the  plants  were 
vigorous  and  growing  steadily  they  would  offset  the 
bugs’  attack.  So  far  it  is  just  a  bad  season — as  bad  as 
it  could  be — and  yet  the  growers  say  that  they  cannot 
get  cost  out  of  what  produce  they  manage  to  get  to 
market. 

The  market — Despite  this  bad  crop  outlook, 
canned  tomatoes  are  off  again  this  week  in  their 
quotations.  A  little  bit  of  a  pack  of  tomatoes  in 
Florida,  officially  reported  at  200,(K)0  cases  of  2s,  is 
used  as  an  excuse.  Most  of  the  canners  are  not 

worrying  about  the  market,  few  if  any  having  canned 
tomatoes  to  sell,  but  no  one  can  understand  why  the 
market  should  act  in  this  manner. 

It  is  generally  reported  that  buying  of  futures  has 
been  better  this  week.  Last  week  there  seemed  to  be 
no  buying  at  all,  so  it  is  hard  to  estimate  just  what 
such  a  reckoning  means.  Buyers  continue  to  take 
what  goods  they  take  in  a  listless  manner,  with  no 
punch  to  the  market,  and  a  don’t-give-a-darn  spirit  as 
to  what  may  happen.  You  probably  could  not  arouse 
the  market  with  a  bomb.  But  the  canners  can  afford 
to  sit  tight,  for  it  is  coming  around  to  them,  and  is 
bound  to  come  around  to  them.  The  market  cannot  go 
on  declining  in  the  face  of  declining  supplies.  It  ain’t 
natural. 


NEW  YORK  MARKET 

By  “New  York  Stater,” 

Special  Correspondent  “The  Canning  Trade.” 


More  Interest  in  Buying — More  Futures  Sold  This 
Week  Than  in  Any  Three  Weeks  Previously — Spot 
Situation  Unchanged — Stocks  of  Tomatoes  Cut  into 
Heavily — Better  Buying  of  Future  Corn — Peas  in 
Strong  Demand — Salmon  Firm — Market  on  Carrots 
Shot  to  Pieces. 

New  York,  June  5,  1929. 

The  MARKET — Buying  factors  here  are  display¬ 
ing  considerably  more  interest  in  futures  as  re¬ 
ports  continue  to  indicate  that  weather  condi¬ 
tions  in  different  parts  of  the  country  have  been  such 
as  to  discount  altogether  the  expected  increased  crops. 
Peas,  tomatoes  and  com  have  all  suffered,  and  it  now 


seems  an  even  tossup  whether  the  final  crops  will  even 
equal  last  year’s.  In  any  event,  there  has  been  more 
business  in  futures  put  through  the  local  market  in  the 
past  week  than  in  any  three  weeks  previous,  if  the  re¬ 
ports  of  distributors  is  to  be  credited. 

The  spot  situation  has  shown  little,  if  any,  change. 
Buying  continues  in  small,  scattered  lots,  and  where 
the  buyer  has  been  unable  to  secure  the  particular 
grade  he  wished  he  apparently  has  been  satisfied  to 
take  what  he  could  get  at  his  price,  and  disregard  the 
offers  of  better  grade  goods  at  premiums. 

Distributors  here  are  permitting  their  stocks  of  can¬ 
ned  foods  to  get  abnormally  low,  it  seems.  Their  pol¬ 
icy  of  buying  in  a  hand-to-mouth  method  has  been  fol¬ 
lowed  so  assiduously  that  it  has  spread  to  the  retail 
outlets,  and  reports  from  the  wholesale  trade  show  a 
tendency  on  the  part  of  the  retailer  to  operate  in  the 
same  manner,  buying  a  single  case  where  heretofore  he 
has  bought  six  to  a  dozen  cases. 

The  feeling  of  uncertainty  regarding  the  future  of 
the  canned  foods  trade  has  been  very  conspicuous  up 
to  the  present  time,  but  the  discouraging  crop  reports 
have  sensed  to  awaken  buyers  to  the  danger  of  short 
crops  which  may  arise  if  such  conditions  persist. 

Southern  Tomatoes — The  diminishing  first-hand 
stwks  of  canned  tomatoes  were  cut  into  rather  deeply 
this  week,  there  being  more  spot  buying  than  usual. 
Prices  hold  steadily,  ranging  from  85c  to  90c  for  stand¬ 
ard  2s.  It  would  seem  that  large  retail  outlets  are 
pushing  the  sale  of  other  canned  vegetables  in  prefer¬ 
ence  to  tomatoes,  this  being  the  only  way  of  account¬ 
ing  for  the  lessening  distribution. 

Com — With  reports  current  here  that  the  new  crop 
corn  acreage  will  be  much  less  than  first  planned,  there 
has  been  a  quickening  of  buying  interest  in  futures. 
Buyers  have  not  yet  reached  their  full  buying  spirit, 
of  course,  but  a  decided  improvement  is  noted.  Prices 
have  as  yet  shown  no  change,  but  it  is  expected  that  if 
present  conditions  continue  the  price  quotations  will 
reflect  the  market  more  accurately.  The  close  market 
followers  here  are  buying  com  now. 

Peas — A  very  serious  situation  has  arisen  regarding 
the  new  pea  crop.  Some  reports  of  the  weather  dam¬ 
age  go  so  far  as  to  indicate  that  the  recent  frost  caused 
a  loss  of  from  40  to  45  per  cent  of  the  Wisconsin  Alas¬ 
ka  crop,  and  about  20  to  25  per  cent  on  sweets.  How¬ 
ever,  the  Wisconsin  Canners  Association  has  advised 
all  members  not  to  sell  another  case  of  futures  until  a 
more  accurate  description  of  conditions  can  be  secured. 
As  a  result  many  packers  have  withdrawn  from  the 
market.  Others  will  still  accept  business,  but  on  an  ad¬ 
vanced  price  basis.  Spot  peas  have  increased  tremen¬ 
dously  in  demand  as  a  direct  result  of  the  new  crop 
danger. 

Salmon — Considerable  firmness  is  noted  in  the  can¬ 
ned  salmon  market.  Reports  from  the  Pacific  Coast 
show  that  reds  are  almost  impossible  to  find.  Limited 
quantities  of  fancy  Copper  River  sockeyes  are  offered 
at  $3,  f.  o.  b.  coast,  and  a  small  volume  of  Southeastern 
Alaska  pack  red  halves  at  $2.10,  also  coast.  Medium 
red  tails  are  not  quoted,  but  a  few  halves  are  available 
at  $1.35  coast. 

Other  salmon  quotations  include  pink  tails,  $1.35- 
150;  halves,  $1.05;  pale  pinks,  $1.30-1.35;  chum  tails, 
$1.25-1.35 ;  halves,  90c-$1.00;  new  pack  Columbia  River 
Chinooks,  $2.50  for  half  flats,  $4.50  for  Is,  $4.25  for  Is 
tails,  all  in  small  quantities. 
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California  Sardines  —Limited  offerings  of  No.  1  oval 
California  sardines  have  found  a  ready  market  at 
$4.25,  f.  o.b.  New  York.  These  cans  hold  four  fish 
each. 

Spinach — An  impending  shortness  of  new  green 
fancy  California  spinach  is  threatened  by  the  present 
desire  of  the  trade  to  buy  only  this  grade,  it  is  reported 
from  the  coast.  The  crop  as  a  whole  is  thought  to  be 
sufficiently  large,  coupled  with  the  carryover,  to  care 
for  normal  requirements  until  next  year.  But  the  ex¬ 
ceptionally  heavy  call  for  the  packs  may  change  this 
situation.  Prices  are  very  firm. 

Asparagus — The  new  pack  of  California  asparagus 
is  moving  very  well,  with  prices  steadily  maintained. 

Carrots — Canners  are  quoting  carrots  at  various 
levels,  apparently  in  an  effort  to  get  all  their  goods 
booked,  and  as  a  result  the  actual  condition  of  the  mar¬ 
ket  is  difficult  to  estimate.  One  list  issued  by  a  Michi¬ 
gan  packer  for  September  shipment,  f.  o.  b.  factory, 
gives  diced  No.  1  cans,  70c;  2s,  90c;  10s,  $4.00;  No.  10 
cans,  large  quartered  and  large  whole,  $4.25;  small 
whole,  $4.75. 

California  Fruits — Buyers  who  have  been  operating 
freely  in  taking  up  spot  offerings  at  concessions  are  a 
bit  backward  in  committing  themselves  on  future  ship¬ 
ments,  it  appears.  The  spot  sales  have  been  so  heavy 
that  most  packers  are  practically  cleaned  out  of  all 
quality  goods,  and  will  start  the  new  season  with  clean 
shelves. 


CHICAGO  MARKET 

By  ’‘Observer" 

Special  Correspondent  of  "The  Canning  Trade” 

Action  Replaces  Hesitation — Tomatoes  Continue 
Weak — Early  Canners  of  Peas  All  Sold  Up — Corn 
Steady  With  Small  Sales — Beans  Weaker — The 
Small  Per  Capita  Production  of  Canned  Foods. 

Chicago,  June  5,  1930. 

Real  action — Seasonable  activity  is  apparent 
among  canned  foods  operators.  The  repeated  de¬ 
lays  and  procrastinations  which  marked  the  few 
recent  months  are  now  no  longer  possible,  and  real  ac¬ 
tion  has  begun  to  characterize  the  trading  attitude  in 
many  places.  Buyers  are  of  course  treading  lightly 
where  there  is  danger  of  price  collapses,  but  they  know 
full  well  that  much  of  this  recent  bearish  talk  has  been 
overdone,  and  there  is  a  common-sense  viewpoint  some¬ 
where  between  overpainted  extremes  which  should  be 
the  basis  for  intelligent  jobbing  policies. 

Brokers  predict  several  very  busy  months  just  ahead 
of  them. 

Tomatoes — Weaker  markets  in  the  East  and  on  Flor¬ 
ida  pack  have  caused  an  easing  of  jobbers’  ideas  here. 
There  is  still  sixty  days  to  go  before  early  Virginia  and 
Maryland  pack  is  available,  and  with  the  low  stocks  in 
everybody’s  hands  we  may  run  into  a  pinch  on  supplies 
that  will  wake  things  up  all  through  the  canned  foods 
line.  As  a  matter  of  fact,  the  surpluses  on  tomatoes 
cannot  be  large;  certainly,  there  are  no  21/2S,  and  3s 
are  scarce.  Indiana  is  cleaned  bare.  Most  of  the  No. 
10  size  which  we  see  are  “not  so  good,”  but  there  are 
more  than  a  plenty  of  No.  2  size  standards. 


Perhaps  the  unemployment  problem  has  shown  its 
reaction  principally  onto  loss  of  sales  on  this  particular 
grade. 

Future  tomatoes  continue  steady,  a  little  additional 
selling  pressure  in  some  quarters  apparently  reflecting 
urgence  from  the  financing  end  of  the  business.  On 
the  other  hand,  several  well-financed,  well-established 
concerns  have  gone  off  the  market  because  of  apparent 
shortages  of  plants  for  resets,  and  their  belief  that  a 
little  later  their  product  will  bring  better  money. 

Peas — Everybody  waiting  for  new  crop  which  is 
promised  out  of  Indiana  and  Illinois  for  next  week.  The 
canners  in  those  early  areas  are  well  sold  up,  however, 
and  only  those  who  anticipated  their  needs  with 
futures  can  expect  much  action  from  those  districts. 

Prices  continue  unchanged,  but  it  is  felt  everywhere 
that  a  big  business  awaits  actual  offerings  of  new  pack. 
Buyers  who  are  expecting  any  easiness  on  peas  may  1^ 
missing  their  guess  entirely ;  at  any  rate,  such  a  condi¬ 
tion  can  hardly  come  about  until  late  August  or  Sep¬ 
tember,  if  at  all.  There  is  nothing  to  report  on  spot 
peas,  because  practically  no  offerings. 

Com — Spot  prices  steady,  but  relatively  small  sales. 
Holders  of  corn  are  content  to  await  developments,  as 
they  feel  their  product  has  been  pounded  by  bears  as 
hard  as  possible  and  any  change  must  be  upward.  Fu¬ 
ture  com  is  stronger;  the  cutworm  trouble,  following 
unsatisfactory  cold  weather,  is  causing  a  great  many 
blank  hills  in  the  fields.  Cora  is  about  due  for  another 
inning  and  a  rallying  of  old-time  friends  to  this  neg¬ 
lected  product. 

The  sellers  of  golden  variety  of  com  are  doing  a  fine 
work  in  increasing  the  public  consumption  of  sweet 
com.  It  has  been  said  that  a  campaign  popularizing 
the  recently  perfected  quality  of  whole  kernel  com  will 
get  a  bigger  response  for  every  dollar  of  effort  than  is 
possible  on  any  item  going  into  cans. 

Beans — New  crop  coming  in  from  the  South  is  being 
well  received,  and  has  had  the  effect  of  lowering  prices 
on  any  little  carry-over  lots.  Reports  have  been  cir¬ 
culated  here  that  in  the  fresh  produce  market  beans 
are  cheaper  than  they  have  been  for  years.  This  should 
enable  canners  to  get  their  raw  materials  cheap  and 
permit  of  some  offerings  which  have  a  real  trade  ap¬ 
peal. 

What  of  1930? — Are  we  going  into  a  period  of  bur¬ 
densome  surpluses  or  have  the  blues  been  sung  so  con¬ 
tinuously  as  to  form  a  condition  for  a  sharp  come¬ 
back? 

To  anyone  afflicted  with  burdensome  pessimism,  let 
him  measure  the  present  U.  S.  census  returns  against 
the  packs  of  the  ordinary  staple  canned  foods  items. 
Realize  that  on  the  big  items,  com,  peas  and  tomatoes, 
there  are  not  four  cans  per  person  per  year  produced. 
A  little  change  in  the  employment  situation  or  weather 
or  crop  conditions  can  fluctuate  these  “per  capita”  fig¬ 
ures  in  smaller  areas  enormously.  May  we  feel  that 
the  time  is  not  far  distant  when  publicity  will  be  set  in 
motion  to  enlist  enlarged  general  consumer  support? 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Building,  Baltimore,  Md. 
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THE  OZARK  MARKET 

By  OZARKO 

Special  Correspondent  ''The  Canning  Trade." 

Rain  Badly  Needed — Most  Tomatoes  Set — But  Few 

Cars  Sold — 2s  and  10s  About  Only  Sizes  Now  Held. 

No  Interest  in  Futures  by  Buyers  or  Canners — Some 

Few  Beans  Sold. 

Springfield,  Mo.,  June  5,  1930. 

BATHER — Complaints  are  coming  in  from  the 
rural  districts  that  good  general  rain  is  now 
badly  needed  all  over  the  Ozarks.  While  the 
Weather  Bureau  here  at  Springfield  reports  the  total 
rainfall  for  the  month  of  May  more  than  double  the 
total  rainfall  for  the  months  of  March  and  April,  at  the 
same  time  the  rainfall  for  the  month  of  May  was  about 
.75  below  normal  for  the  month. 

Setting  Tomato  Acreage — While  we  believe  the  big 
end  of  the  tomato  acreage  in  the  Ozarks  has  been  set, 
at  the  same  time,  in  a  few  localities,  growers  are  still 
trying  to  set  plants,  but  it  is  getting  mighty  dry  now 
lor  that  work  to  be  done  successfully. 

Spot  Sales — There  were  very  few  cars  of  spot  toma¬ 
toes  sold  during  the  past  week.  Brokers  are  reporting 
to  canners  that  jobbing  grocers  are  only  making  pur¬ 
chase  when  tomatoes  or  other  kinds  of  canned  foods 
are  actually  needed  to  meet  the  demands  of  the  trade. 

Today’s  Spot  Prices — With  only  a  few  canners  in  the 
Ozarks  holding  any  spot  tomatoes,  it  would  only  be 
natural  for  these  few  canners  to  be  holding  their  prices 
somewhat  firm,  and  yet  the  prices  the  canners  are  ask¬ 
ing  for  their  limited  holdings  of  spot  tomatoes  are  very 
reasonable,  indeed. 

No.  1  standard,  10  oz.,  57V2  to  60c;  No.  2  standard, 
85c.  We  doubt  if  canners  are  holding  any  spots  in  any 
other  size,  without  it  would  be  part  carloads  of  No.  10 
standards,  held  at  $4.25.  Canners  who  are  holding 
these  few  cars  spot  tomatoes  have  every  confidence 
that  every  car  will  be  sold  and  shipped  out  during  the 
month  of  June,  and  that  there  will  be  no  carry-over 
whatever  into  packing  season  this  year. 

Future  Tomatoes — Very  little  doing  in  booking  ad¬ 
ditional  sales  for  future  tomatoes.  While  there  are  in¬ 
dividual  canners  here  and  there  that  would  be  willing 
to  confirm  sales  on  just  a  few  cars,  at  the  same  time 
there  is  no  special  disposition  on  the  part  of  these  can¬ 
ners  or  the  brokers  representing  them  to  force  sales. 
The  general  prices  canners  are  asking  for  future  toma¬ 
toes  in  the  Ozarks  are :  Is  standard,  10  oz.,  50c ;  No.  300 
cans,  15  oz.,  70c;  No.  303  cans,  16  oz.,  72V2c;  No.  2 
standards,  77^2  to  80c;  No.  2  extra  standards,  90c; 
No.  2*4  standards,  $1.07V2  to  $1.10;  No.  21/0  extra 
standards,  $1.20;  No.  10  standards,  $4.00. 

We  don’t  know  of  any  canners  in  the  district  offer¬ 
ing  any  future  tomatoes.  No.  3  standards  or  extra 
standards,  but  on  firm  orders.  There  are  perhaps  two 
or  three  canners  who  would  consider  confirming  sales 
this  size  in  grades  mentioned  at  $1.25  to  $1.35,  f.  o.  b. 
shipping  point.  The  larger  tomato  canners  in  the 
Ozarks  who  sold  heavily  of  futures  back  in  January 
and  February  don’t  seem  to  want  any  more  business 
even  at  the  prices  at  which  their  early  sales  w'ere  made. 
There  may  be  a  few  smaller  canners  in  the  district  who 
have  not  sold  any  futures  at  all  that  might  confirm 
sales  of  just  a  few  carloads  at  some  concession  under 
opening  prices. 


Spot  Green  Beans — Just  a  few  sales  during  the  past 
week  in  part  carlots,  or  truck  load  lots,  going  to  nearby 
jobbing  points  at  85c  to  90c  for  No.  2  cut  stringless  and 
$4.50  for  No.  10  cut  stringless.  Canners  holding  any 
spot  green  beans  state  there  is  no  incentive  to  force 
sales  even  on  basis  of  the  prices  mentioned,  for  they 
expect  to  realize  better  prices  on  their  1930  pack,  and 
they  will  be  just  as  well  off  by  carrying  their  limited 
holdings  of  spots  into  new  packing  season. 

Future  Green  Beans — There  has  been  no  change 
whatever  in  the  prices  on  future  stringless  green 
beans.  These  prices  for  cuts  range:  No.  1  standard,  10 
oz.,  6714  to  70c;  No.  303  cans,  16  oz.,  85c  to  87V2c;  No. 
2  cans,  mostly  90c,  some  holding  for  $1.00 ;  No.  10  cans, 
$4.50.  We  cannot  add  anything  to  our  last  week’s  let¬ 
ter  in  regard  to  future  green  beans,  in  cuts  or  whole, 
in  extra  standards  quality. 

Early  Tomato  Acreage — In  some  parts  of  the  dis¬ 
trict  where  growers  found  it  possible  to  set  tomato 
plants  early  in  small  fields  the  fields  have  been  culti¬ 
vated  and  the  plants  are  looking  very  promising.  These 
early  fields  are  exceptional,  and  not  regular  throughout 
our  district. 

Bean  Acreage — We  have  not  secured  any  late  re¬ 
ports  on  the  bean  acreage.  We  believe  there  have  been 
some  fields  seeded  recently,  but  it  is  not  out  of  the 
usual,  as  it  is  not  customary  to  seed  all  fields  at  about 
the  same  time. 

General  Business  Conditions — Reports  which  reach 
us,  which  we  consider  reliable,  indicate  no  perceptible 
improvement  in  general  business  conditions  through¬ 
out  the  Ozarks.  It  is  generally  conceded,  however, 
that  general  business  conditions  in  the  Ozarks  are  bet¬ 
ter  than  numerous  other  localities.  This  can  only  be 
accounted  for  by  giving  consideration  to  the  diversified 
industries. 


THE  GULF  STATES  MARKET 

By  BAYOU 

Special  Correspondent  of  “The  Canning  Trade” 


Closed  Season  for  Canning  of  Shrimp  Went  into  Effect 
in  Alabama  and  Louisiana  June  1st — Unless  They 
Appear  in  Large  Quantity  There  Will  Be  Very  Few 
Canned — Bean  Pack  Moving  Along  at  a  Good  Clip. 

Mobile,  Ala.,  June  3,  1930. 

HRIMP — The  closed  season  for  the  canning  of 
shrimp  went  into  effect  in  Alabama  on  June  1st, 
and  in  Louisiana  the  shrimp  canneries  will  pack 
shrimp  until  June  10th,  when  the  seafood  canning  fac¬ 
tories  in  this  section  will  be  closed  down  for  two 
months,  as  the  law  prohibits  them  to  can  shrimp  that 
are  caught  within  the  territorial  waters  of  the  state  in 
which  the  canning  plants  are  located.  Therefore,  if 
there  are  any  shrimp  canned,  they  will  have  to  be 
caught  three  miles  off  shore  in  the  Gulf  of  Mexico, 
which  is  outside  of  the  jurisdiction  of  the  states  in 
this  section. 

Under  the  circumstances,  unless  shrimp  appear  in 
large  quantities  in  the  Gulf,  there  will  hardly  be  any 
canned,  because  the  hazards  of  the  open  Gulf  are  too 
great  for  the  shrimp  trawlers  to  venture  that  far  out 
off  shore  in  their  small  boats  unless  plenty  shrimp  and 
ideal  weather  conditions  prevail. 

Alabama  did  not  need  any  law  to  close  down  their 
seafood  canning  plants,  because  there  have  not  been 
enough  shrimp  caught  in  these  waters  in  the  last  sixty 
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days  to  supply  the  raw  headless  shrimp  market  in  this 
territory,  much  less  furnish  the  canneries. 

The  closed  season  for  the  canning  of  shrimp  is  a  con¬ 
servation  law  passed  by  the  states  in  this  section  to 
protect  the  shrimp  during  their  spawning  season,  but 
there  is  now  law  prohibiting  the  selling  and  shipping  of 
raw  shrimp  for  the  raw  market,  hence  the  raw  head¬ 
less  shrimp  business  and  the  canneries  here  shut  down 
completely  during  the  closed  season.  A  few  of  the  sea 
food  factories  in  Mississippi  and  Louisiana  ship  raw, 
headless  shrimp,  but  the  majority  don’t,  and  they  shut 
down  during  the  closed  season. 

Louisiana  was  really  the  only  state  in  this  section 
that  actually  put  out  a  spring  shrimp  pack,  and  while 
the  figures  are  not  now  available,  yet  it  is  doubtful  if 
it  was  a  normal  pack,  and  in  all  probability  it  was 
lighter  than  last  year. 

Louisiana  had  a  day’s  run  on  shrimp  last  week,  and 
would  have  had  probably  another  day  or  two,  but  for 
the  fact  that  the  raw  headless  shrimp  shippers  used  up 
large  quantities  of  shrimp  which  they  shipped  in  car 
loads  to  the  large  cities  of  the  North  and  East,  besides 
in  express  shipments  all  over  the  co  untry. 

The  raw  shippers  being  able  to  pay  a  higher  price  for 
shrimp  than  the  canners,  because  the  raw  headless 
shrimp  market  is  very  active,  naturally  a  big  portion 
of  the  shrimp  that  should  have  gone  to  the  canneries 
went  to  the  raw  shippers,  and  thus  greatly  curtailed 
the  supply  of  raw  material  to  the  canneries.  The 
shrimp  are  large  and  fancy,  which  finds  a  ready  sale  as 
fancy,  headless  green  prawn.  Alabama  had  a  few  light 
strikes  of  shrimp  in  the  Gulf  this  past  week,  but  there 
were  less  shrimp  caught  last  week  than  the  previous 
one,  and  they  all  went  to  the  raw  shippers. 

The  price  of  canned  shrimp  is  $1.40  per  dozen  for  No. 

1  small  and  $1.70  and  upwards  per  dozen  for  No.  1 
large,  f.  o.  b.  factory. 

Shrimp  Statistics — The  United  States  Fisheries  As¬ 
sociation  Bulletin  quotes  from  Bureau  of  Fisheries, 
Washington,  D.  C.,  thus: 

“In  1929  shrimp  were  canned  at  one  plant  in  North 
Carolina,  four  in  South  Carolina,  seven  in  Georgia,  ten 
in  Florida,  four  in  Alabama,  eighteen  in  Mississippi, 
twenty-six  in  Louisiana  and  six  in  Texas,  making  a 
total  of  76  plants,  or  five  more  than  a  year  ago.  The 
total  pack  amounted  to  909,949  standard  cases  of  48 
No.  1  cans  (5-ounce  cans,  dry  pack,  and  fi-Yt-ounce,  wet 
pack),  valued  at  $5,528,792.  This  is  an  increase  of  7 
per  cent  both  in  quantity  and  in  value  as  compared 
with  that  for  the  previous  year.  Louisiana  was  by  far 
the  most  important  state  in  the  production  of  canned 
shrimp,  accounting  for  46  per  cent  of  the  total  value. 
The  pack  of  shrimp  during  the  year  1929  was  larger 
than  for  any  year  during  the  period  1921  to  1928.” 

Oyster  Statistics — The  United  States  Fisheries  As¬ 
sociation  Bulletin  quotes  from  Bureau  of  Fisheries, 
Washington,  D.  C.,  thus: 

“In  1929  oysters  were  canned  at  four  plants  in  Mary¬ 
land,  three  in  North  Carolina,  eleven  in  South  Carolina, 
five  in  Georgia,  five  in  Florida,  four  in  Alabama,  twen¬ 
ty-one  in  Mississippi,  seven  in  Louisiana  and  one  in 
Texas,  a  total  of  sixty-one  plants,  or  one  less  than  in 
1928.  The  output  of  these  plants  amounted  to  519,145 
standard  cases  of  forty-eight  5-ounce  cans,  valued  at 
$2,732,478.  This  is  an  increase  of  3  per  cent  in  quan¬ 
tity  and  a  decrease  of  1  per  cent  in  value  as  compared 
with  the  pack  and  its  value  for  the  previous  year.  The 
pack  in  1929  was  somewhat  larger  than  the  average  for 
the  period  1921  to  1928.  Mississippi  and  South  Caro- 
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lina  accounted  for  75  per  cent  of  the  total  value  off  the 
production.” 

Stringless  Beans — The  bean  pack  is  moving  along  at 
a  good  clip  right  now,  but  if  we  don’t  get  some  rain 
soon  to  break  up  this  drought  the  pack  may  come  to  an 
end  abruptly.  As  it  is,  the  cool  nights  that  we  are  hav¬ 
ing  in  this  section  at  present  are  helping  the  crops  won¬ 
derfully  to  carry  them  over  through  this  prolonged 
drought,  which  is  the  second  one  this  spring.  The  gen¬ 
eral  rain  that  broke  the  drought  last  month  did  won¬ 
ders  to  the  bean  crop,  and  a  general  rain  at  this  time 
will  no  doubt  do  the  trick  again,  so  let  us  hope  that 
this  is  the  order  of  things  for  the  spring  bean  pack. 

The  beans  have  been  of  good  quality  thus  far,  and 
the  Dorgan-McPhillips  Packing  Corporation,  of  this 
city,  who  operate  vegetable  canneries  at  Buckatunna, 
Miss. ;  Bayou  La  Batre,  Ala. ;  Laurel,  Miss.,  and  Boga- 
lusa,  Ala.,  report  that  they  are  receiving  and  packing 
the  same  quality  beans  that  they  are  showing  in  their 
sample  rooms  here,  which  is  the  last  word  in  high-class 
food  products.  Their  two  popular  brands,  “Miss-Lou” 
and  “Gulfkis,”  are  too  well  knovTi  throughout  the 
country  to  need  any  lengthy  elaborating  on  their  high 
standard.  Suffice  it  to  say  that  this  firm  is  awful  fussy 
as  to  what  goes  in  the  cans  that  bear  these  labels, 
hence  nothing  but  selected,  tender  beans  are  packed 
under  these  brands. 

The  price  of  cut  stringless  beans  is  $1.10  per  dozen 
for  No.  2;  $1.40  per  dozen  for  No.  2i/j,  and  $5.50  per 
dozen  for  No.  10,  f.  o.  b.  cannery. 


CALIFORNIA  MARKET 

By  ‘‘Berkeley,” 

Special  Correspondent  “The  Canning  Trade." 


Steady  Business  in  Fruits — Taking  Some  Losses  and 
Learning — Canning  Cherries — Half  Crop  Apricots. 
After  Green  Asparagus — Forming  Peach  Associa¬ 
tion — R.  I.  Bentley  Resigns  as  President. 

San  Francisco,  June  5,  1930. 

Fruits — a  steady  business  is  being  done  all  the 
time  in  California  canned  fruits  at  the  revised 
prices  put  out  a  few  weeks  ago,  and  surplus  stocks 
are  gradually  melting  away.  In  some  lines  a  complete 
cleanup  seems  in  sight,  but  on  others  there  will  be  a 
carryover.  In  the  case  of  apricots  this  will  come  in 
quite  handy,  and  the  crop  will  be  comparatively  light 
this  year.  Canners  are  taking  a  loss  on  much  of  the 
fruit  now  being  sold,  and  have  learned  that  there  is  a 
limit  to  the  prices  they  can  pay  growers  and  at  the 
same  time  do  a  volume  business. 

Cherries — The  packing  of  cherries  is  under  way  and 
fruit  seems  to  be  of  excellent  quality,  there  having 
been  no  late  rains  to  cause  damage.  The  indications 
are  for  a  light  pack,  as  large  quantities  are  being  cared 
for  by  the  fresh  fruit  markets.  Growers  are  receiving 
about  eight  cents  a  pound,  which  is  considered  a  fair 
price. 

Apricots — Apricots  are  ripening  in  the  interior  val¬ 
ley  districts  and  packing  will  be  under  way  within  a 
short  time.  The  crop  will  be  little  more  than  half  of 
normal,  but  promises  to  run  to  good  size  fruit,  and  can¬ 
ners  will  be  able  to  secure  all  they  desire.  While  the 
crop  is  well  below  that  of  last  year,  prices  promise  to 
be  lower,  owing  to  the  heavy  crop  of  most  other  fruits. 
Spot  stocks  of  canned  apricots  are  being  held  rather 
more  firmly  than  are  stocks  of  most  other  fruits. 
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Asparajs:us — The  packing  of  asparagus  has  been 
slowed  down  somewhat  by  the  cool  weather  ex¬ 
perienced  of  late,  but  this  is  not  expected  to  interfere 
with  the  plans  for  topping  last  year’s  output.  Should 
the  cool  weather  continue  packing  may  be  continued  a 
little  longer  than  usual.  The  demand  is  running  along 
very  smoothly,  with  the  call  for  green  even  more  pro¬ 
nounced  than  it  was  earlier  in  the  season.  The  broad¬ 
casting  of  the  news  that  there  was  a  run  on  green  as¬ 
paragus  seems  to  have  strengthened  the  demand,  and 
the  trade  is  making  efforts  to  cover  requirements. 

Peach  Association — Following  a  meeting  of  cling 
peach  growers  held  recently  at  Marysville,  Cal.,  steps 
have  been  taken  to  form  the  Cling  Peach  Growers 
League  of  California.  A  directorate  has  been  named 
and  a  constitution  and  by-laws  already  approved  by 
the  Federal  Farm  Bo^rd  is  being  considered.  The 
Marysville  meeting  was  addressed  by  Wm.  E.  Boekel, 
of  San  Francisco,  attorney  for  the  Federal  Farm 
Board,  who  urged  growers  to  take  advantage  of  Fed¬ 
eral  aid  in  the  manner  other  branches  of  the  farming 
industry  are  doing. 

Notes — Frank  R.  Eldridge,  of  New  York,  executive 
vice-president  of  the  American  Manufacturers  Export 
Association,  was  a  recent  visitor  at  San  Francisco  for 
the  purpose  of  establishing  a  district  office.  This  asso¬ 
ciation  has  a  membership  of  almost  one  thousand  man¬ 
ufacturers  and  is  a  co-operative  organization,  its  object 
being  to  assist  American  manufacturers  in  marketing 
their  goods  abroad.  A  San  Francisco  office  has  been 
opened  in  the  Merchants  Exchange  Building,  with  A. 
O.  Arsenau  in  charge. 

Robert  I.  Bentley,  for  ten  years  president  of  the  Cal¬ 
ifornia  Packing  Corporation,  has  resigned  to  become 
chairman  of  the  board  of  directors,  and  has  been  suc¬ 
ceeded  as  president  by  R.  M.  Barthold,  who  has  been 
associated  with  the  corporation  as  an  executive  since 
1916.  J.  K.  Armsby,  who  has  been  acting  as  chairman 


of  the  board,  becomes  chairman  of  the  advisory  com¬ 
mittee.  Roy  L.  Pratt,  sales  manager  of  the  corpora¬ 
tion,  has  been  elected  a  vice-president.  The  annual 
election,  held  May  29th,  resulted  in  the  following 
choice:  President,  R.  M.  Barthold;  vice-president  and 
general  manager,  L.  E.  Wood;  vice-presidents,  G.  N. 
Armsby,  A.  W.  Eames,  A.  M.  Lester,  R.  L.  Pratt;  vice- 
president,  and  treasurer,  L.  A.  Woolams;  assistant 
treasurers,  H.  L.  Jones  and  J.  G.  Larson;  secretary  and 
assistant  treasurer,  H.  Z.  Baldwin;  assistant  secreta¬ 
ries,  G.  McLean  and  T.  S.  Scheer.  The  executive  com¬ 
mittee  consists  of  Robert  I.  Bentley,  J.  K.  Armsby  and 
R.  M.  Barthold,  ex-officio  members;  A.  W.  Eames,  A. 
M.  Lester,  W.  U.  Loucks,  V.  H.  Owen,  Roy  L.' Pratt, 
L.  E.  Wood  and  L.  A.  Woolams.  The  finance  committee 
consists  of  F.  B.  Anderson  and  C.  W.  Griffin,  with  Rob¬ 
ert  I.  Bentley,  J.  K.  Armsby,  R.  M.  Barthold,  L.  E. 
Wood  and  L.  A.  Woolams  as  ex-officio  members.  A.  W. 
Porter,  C.  W.  Hotchkiss  and  C.  W.  Griffin  continue  on 
the  advisory  committee,  and  F.  D.  Madison  continues 
as  general  counsel. 

R.  M.  Barthold  has  been  associated  with  the  canning 
industry  for  thirty-one  years,  and  was  general  mana¬ 
ger  of  the  Central  California  Canning  Company  when 
it  was  acquired  by  the  California  Packing  Corporation 
in  1916. 

Robert  I.  Bentley,  the  retiring  president,  has  many 
outside  interests,  and  asked  to  be  relieved  in  order  to 
devote  more  attention  to  these  activities.  He  is  presi¬ 
dent  of  the  San  Francisco  Opera  Association  and  is 
taking  an  active  interest  in  civic  affairs. 

Thomas  DeWitt  Bowman,  counsel  general  of  the 
United  States  at  Belfast,  Ireland,  was  a  recent  visitor 
at  San  Francisco,  and  stated  that,  although  the  slogan 
“Buy  British  Empire  Products”  was  having  the  effect 
of  curtailing  the  sale  of  foreign  goods  in  Ireland,  Cali¬ 
fornia  canned  fruits  retain  their  iwpularity,  because  of 
their  exceptionally  high  quality. 


What  Canned  Foods  Distributors  are  Doing 

Grocers  Ask  Dismissal  of  Packers  Plea  in  Consent  Decree  Hearing  at  Washington — Find 
Wide  Diversity  in  Grocery  Trade  Marketing — Seeks  Congressional  Investigation  of  Chain- 
Store  System — To  Continue  “Canny  Cook”  Radio  Program — First  National  Stores  Show  Big 
Profit  Increaes. 


Grocers  ask  dismissal  of  packers’  plea— Attor¬ 
neys  for  both  the  American  and  the  National  Wholesale 
Grocers’  Associations  appeared  before  Justice  William  Jen¬ 
nings  Bailey,  in  the  District  of  Columbia  Supreme  Court,  on 
Tuesday,  June  3,  asking  dismissal  of  the  petitions  of  Armour  & 
Co.  and  Swift  &  Co.,  seeking  a  modification  of  the  packers’  con¬ 
sent  decree. 

No  representation  was  made  at  this  hearing  by  the  Govern¬ 
ment,  although  John  Lord  O’Brian,  in  charge  of  the  anti-trust 
division  of  the  Department  of  Commerce,  was  present  as  an  “on¬ 
looker.”  He  declared  that  the  Government  was  taking  no  part 
in  the  present  action  on  the  arguments  on  the  briefs  of  the  two 
associations  because  of  a  difference  of  opinion  between  his  de¬ 
partment  and  the  associations  in  the  meaning  of  the  law  pertain¬ 
ing  to  the  jurisdiction  of  the  court.  The  associations  maintain 
that  the  Court  is  without  proper  jurisdiction  to  grant  such  modi¬ 
fication  as  asked  by  the  packers. 

The  Government,  however,  has  not  dropped  the  case,  it  is  un¬ 
derstood,  but  is  awaiting  only  the  court’s  decision  on  the  ques¬ 
tions  raised  by  the  grocery  associations’  attorneys. 


Frank  J.  Hogan,  counsel  for  the  two  packing  concerns,  ai  gued 
that  the  allegations  of  the  grocers  as  to  the  jurisdiction  ot  the 
court  were  entirely  without  foundation,  declaring  that  Clause  18 
oi  the  Decree  permits  the  case  to  come  before  that  court  for 
nmdification.  He  read  from  this  Clause  as  follows: 

“That  jurisdiction  of  this  cause  be,  and  is  hereby,  retained  by 
this  court  for  the  purpose  of  taking  such  other  action  or  adding 
at  the  foot  of  this  decree  such  other  relief,  if  any,  as  may  be¬ 
come  necessary  or  appropriate  for  the  carrying  out  and  enforce¬ 
ment  of  this  decree  and  for  the  purpose  of  entertaining  at  any 
time  hereafter  any  application  which  the  parties  may  make  with 
respect  to  this  decree.” 

Edgar  Watkins,  the  attorney  for  the  American  Wholesale  Gro¬ 
cers’  Association,  declared  that  before  the  decree  was  entered 
the  packers  were  gradually  monopolizing  all  of  the  food  mar¬ 
kets  of  the  United  States  and  “now  they  ask  this  court  to  turn 
them  loose  and  let  them  sin  again.” 

During  Mr.  Watkins’  arguments.  Justice  Bailey  questioned  the 
right  of  the  two  associations  to  intervene  in  the  matter  at  all, 
and  was  told  by  the  attorney  that  they  were  asking  dismissal 
because  they  were  granted  a  right  to  intervene  in  the  case  for 
the  protection  of  their  oAvn  right  under  the  decree. 
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“We  are  just  as  much  parties  in  this  case  as  though  we  were 
))arties  in  the  original  bill,”  he  declared,  citing  a  number  of  cases 
to  prove  his  point. 

Frank  K.  Rebeker,  counsel  for  the  National  Wholesale  Gro¬ 
cers’  Association,  also  argued  that  the  court  was  without  proper 
jurisdiction  to  grant  such  modification,  and  presented  the  tech¬ 
nical  phases  of  the  case.  He  filed  a  brief  with  the  court  in  sup¬ 
port  of  his  association’s  motion  to  dismiss  the  petition. 

The  packers  weie  granted  leave  to  file  briefs  in  answer  to  the 
briefs  of  the  grocery  associations,  following  which  the  court  is 
expected  to  hand  down  a  decision  without  further  hearing. 

Find  Wide  Diversity  in  Grocery  Trade  Marketing — The  Har¬ 
vard  University  Bureau  of  Business  Research  has  issued  an  im¬ 
portant  bulletin  on  marketing  expenses  of  grocery  manufactur¬ 
ers  for  1927  and  1928.  This  shows  a  wide  diversity  in  methods 
used  by  different  companies  in  solving  similar  problems,  and 
states  that  this  indicates  “that  the  marketing  policies  of  grocery 
manufacturers  in  many  cases  are  based  upon  expediency  or  are 
really  experimental,  and  that  there  is  a  distinct  lack  of  well- 
thought-out  programs  based  on  sound  principles.” 

The  report  continues:  “It  may  w^ell  be  that  many  firms  have 
not  as  yet  gathered  adequate  information  on  which  to  base  mar¬ 
keting  policies.” 

Of  special  interest  to  food  brokers  is  the  conclusion  that  “on 
the  whole  there  was  a  tendency  for  marketing  expenses  to  be 
lower  for  the  firms  using  brokers  extensively.  Apparently  the 
use  of  brokers  increased  percentage  costs  for  shipping,  trans¬ 
portation,  warehousing  and  delivery,  but  relatively  high  expenses 
for  this  function  were  more  than  offset  by  economies  elsewhere.” 

Seeks  Investigation  of  “Chain  Systems” — Congressman  R.  A. 
Green,  of  Florida,  has  introduced  the  following  joint  resolution 
in  Congress,  which  has  been  referred  to  the  Committee  on  Rules 
and  ordered  to  be  printed: 

JOINT  RESOLUTION 

Authorizing  an  investigation  of  the  vicious  “chain-system 
way”  of  conducting  business,  and  providing  ways  by  which  reme¬ 
dies  may  be  found  to  correct  the  evil  and  guarantee  the  public- 
safety. 

“Resolved  by  the  Senate  and  the  House  of  Representatives  of 
the  United  States  in  Congress  assembled.  That  owing  to  the 
speedy  decay  of  community  spirit  and  life,  the  drain  of  local 
moneys  from  the  smaller  sections  of  the  country  and  their  trans¬ 
fer  to  large  financial  centers  for  the  benefit  of  others  than  those 
from  whose  labors  it  has  been  derived,  the  “throttling”  of  inde¬ 
pendent  local  merchants  and  other  business  men  and  concerns 
through  unfair  and  unjust  trade  competition  and  methods,  there 
is  hereby  authorized  the  appointment  of  a  joint  committee  of 
Congress  (three  of  whom  shall  be  named  by  the  Speaker  of  the 
House  of  Representatives  and  two  of  whom  shall  be  named  by 
the  President  of  the  Senate),  whose  duty  it  shall  be  to  investi¬ 
gate  the  vicious  ‘chain-system  way’  of  doing  business  in  the 
United  States,  and  to  recommend  and  report  proper  legislation 
for  the  prevention  of  same,  wherever  and  whenever  it  is  found 
to  be  contrary  to  public  welfare,  in  violation  of  honest  business 
methods,  and  or  in  contravention  of  the  principles  set  forth  in 
the  Sherman  anti-trust  laws. 

Said  joint  committee  of  Congress  is  hereby  authorized  to  se¬ 
lect  its  own  chairman,  to  summon  persons  and  documents,  to 
swear  witnesses,  and  to  conduct  private  or  public  hearings  in 
Washington,  District  of  Columbia,  or  elsewhere  in  the  United 
States,  at  such  times  and  places  as  may  best  serve  the  conve¬ 
nience  and  expedition  of  this  work,  reporting  results  of  their 
labors  not  later  than  December  10,  1930,  together  with  proposed 
legislation  to  restore  to  the  business  communities  reasonable 
opportunities  to  carry  on  legitimate  business,  to  the  end  that 
the  evils  established  by  the  vicious  ‘chain-system  way’  of  con¬ 
ducting  business  shall  be  eliminated  from  commercial  life,  and 
peace  and  happiness  restored  to  the  people  in  general.  The 
chairman  of  the  said  joint  committee  of  Congress  is  hereby 
authorized  to  contract  debts  and  pay  same,  drawing  from  the 
Treasury  of  the  United  States  sufficient  sums  to  meet  such  obli¬ 
gations,  as  far  as  necessary  expenses  of  this  investigation  may 
demand,  but  not  to  exceed  the  sum  of  $10,000.” 

To  Continue  “Canny  Cook”  Radio  Program — The  “Canny 
Cook”  radio  programs,  originally  scheduled  to  end  June  10  in 
the  East  and  two  weeks  later  on  the  Pacific  Coast,  will  be  con¬ 
tinued  in  the  air  until  the  first  of  August.  After  June  10  the 
programs  will  be  given  twice  vreekly,  instead  of  four  times.  The 
hours  will  be  unchanged.  10.45  A.  M.,  Eastern  standard  time, 
9.45  central  standard  time,  12.45  mountain  time,  and  11.45  Pa¬ 
cific  Coast  time. 


The  remarkable  results  obtained  to  date  in  educating  the 
housewives  of  the  country  to  the  convenience,  variety  and  uses 
of  canned  foods  fully  warrant  an  extension  of  the  broadcasting 
It  IS  declared  by  the  National  Canners  Association.  The  pro¬ 
grams  will  continue  to  be  educational  in  character,  with  guest 
speakers  prominent  in  the  field  of  science  and  practical  home 
economics. 

Continuance  of  the  broadcasting  will  give  thousands  of  deal¬ 
ers  who  have  asked  for  display  materials — the  thrift  bank  and 
c^ies  of  publications — an  opportunity  to  make  longer  and  more 
effective  use  of  them  in  window  and  counter  displays. 

The  increased  interest  and  co-operation  shown  by  distributors 
during  the  past  month  was  an  important  factor  in  deciding  to 
continue  the  programs. 

The  thrift  book  and  publications  will  be  sent  to  retailers  who 
want  to  co-operate  in  the  campaign  so  long  as  the  supply  will 
permit.  There  is  still  ample  time  for  retailers  to  cash  in  on  the 
nation-wide  publicity  that  the  Canny  Cook  Hour  is  giving  can¬ 
ned  foods. 

Those  in  charge  of  the  campaign  cannot  directly  reach  the  re¬ 
tailer.  The  distributors  can  do  it,  and  effectively.  Their  active 
co-operation  will  easily  make  these  additional  six  weeks  the  best 
and  most  profitable  part  of  the  campaign.  Distributors  are 
urged  by  the  Association  to  use  every  contact  they  have  with  re¬ 
tailers  to  inform  them  about  the  extension  of  the  broadcasting 
program,  and  to  send  to  the  Canners  Association  the  names  of 
dealers  who  will  co-operate  by  using  the  display  materials. 

First  National  Stores  Show  Big  Profit  Increase — The  report 
of  First  National  Stores,  Inc.,  for  the  year  ended  March  29 
1930,  shows  net  profit  of  $4,773,445  after  depreciation  and  Fed¬ 
eral  taxes,  equivalent  after  dividend  requirements  on  7  per  cent 
P^^f^^'icd  stock  to  $5.53  a  share  on  799,899  average  no-par 
shares  of  common  stock  outstanding  during  the  year,  and  to 
$5.34  a  share  on  827,634  common  shares  outstanding  at  the  end 
of  the  year. 

This  compares  with  net  profit  in  the  previous  year  of  $2,904,- 
884  after  depreciation,  Federal  taxes,  inventory  reserve  of 
$100,000  and  loss  of  $43,154  on  sale  of  capital  assets,  equal, 
after  preferred  dividends,  to  $4.24  a  share  on  602,566  average 
common  shares  outstanding  during  the  year  and  $4.06  a  share 
on  628,618  shares  at  end  of  that  year. 

In  his  statement  to  stockholders  President  C.  H.  Farnsworth 
declared:  “Despite  declining  commodity  prices  that  have  been 
experienced  in  the  past  year,  and  which  were  immediately 
passed  along  in  the  form  of  lower  retail  prices  to  our  custom¬ 
ers,  profits  have  exceeded  those  of  any  year  in  our  history.  All 
inventory  depreciations  have  been  deducted  from  earnings  and 
currently  we  are  operating  at  normal  gross  profits. 

“Realizing  that  prosperity  in  retail  field  of  merchandising  is 
dependent  upon  good  will  of  the  purchasing  public,  your  execu¬ 
tives  are  seeking  to  improve  service  and  quality  of  food  prod¬ 
ucts  and  to  maintain  customary  low  prices.  Despite  unsettled 
conditions  of  the  past  six  months,  this  policy  has  resulted  in 
present  dollar  sales  per  store  exceeding  those  of  a  year  ago. 
Savings  on  and  quality  of  food  products  produced  or  manufac¬ 
tured  by  us  has  in  no  small  way  been  responsible  for  increase 
in  profits  and  sales. 

“As  of  March  29,  1930,  company  had  in  operation  2,345  gro¬ 
cery  stores  and  204  combination  grocery  and  meat  stores,  a  total 
of  2,549,  against  2,002  a  year  ago. 

“During  the  past  year  company  acquired  the  Economy  Gro¬ 
cery  Company,  with  382  stores  in  Connecticut;  Nicholson- 
Thackray  Co.,  with  120  stores  in  Providence,  R.  I.,  and  envi¬ 
rons;  Davey  Bros.  Co.,  with  117  stores  in  Bridgeport,  Conn.,  and 
suburbs,  and  Modern  Grocery  Co.,  with  60  stores  in  Connecticut. 

“Distribution  of  food  is  an  essential  industry  estimated  to  ab¬ 
sorb  one-quarter  on  the  entire  national  income,  and  outlook  for 
company  is  stable  and  encouraging.  Many  communities  are  yet 
to  be  served  in  our  field  and  greater  operating  efficiency  can,  we 
believe,  be  achieved.” 


THE  BOOK  YOU  NEED  ! ! 

*^A  Complete  Course  in  Canning.” 

5th  EdtHon  386  Pages  Price  $10.00 

PubUshed  by  THE  CANNING  TRADE. 


38 


THE  CANNING  TRADE 


June  9,  1930 


JAPANESE  BEETLE  DUE  TO  ARRIVE 
IN  THE  NEXT  TEN  DAYS 

Field  Investigations  Indicate  that  the  Beetle  Will 

Arrive  on  Schedule  Time  this  Year — Expect  the 

First  Beetle  Around  June  15 — Plentiful  by  First 
of  July — Now  is  the  Time  to  Apply  Sprays 

HE  Japanese  beetle  will  make  its  appearance 
on  schedule  time  this  year.  In  about  another 
ten  days  the  beetle  will  begin  to  emerge  from 
its  winter  quarters,  and  within  three  weeks  it  will  be 
quite  plentiful,”  said  Loren  B.  Smith,  principal  ento¬ 
mologist,  at  the  Japanese  Beetle  Laboratory,  Moores- 
town,  N.  J.,  on  June  5th.  In  an  interview  with  Mr. 
Smith,  he  stated,  “Our  investigators  have  been  out  in 
the  fields  during  the  last  few  days,  and  they  find  that 
the  beetle  is  almost  ready  to  come  out  of  the  ground 
and  start  work  on  the  foliage  of  shade  trees  and  orna¬ 
mentals.  It  will  take  a  few  more  warm  days,  possibly 
by  June  15,  to  bring  the  beetle  out  in  numbers.  It  will 
not  be  for  another  ten  days  after  that  time,  however, 
before  they  will  become  plentiful,  but  by  that  time 
they  will  be  out  in  full  force.  The  beetle  has  wintered 
ov’er  in  the  ground  and  despite  the  changeable  weather 
he  has  made  a  steady  development  that  will  bring  him 
out  at  about  the  same  time  as  last  year.” 

In  reply  to  a  question  relative  to  how  severe  an  in¬ 
festation  we  can  expect  this  season,  Mr.  Smith  said: 
“It  is  impossible  to  determine  how  serious  the  beetles 
may  become  this  year,  but  we  do  know*  that  there  will 
be  enough  beetles  to  warrant  every  property  owner  to 
spray  his  fruit  and  shade  trees  and  ornamentals  if  he 
wishes  to  protect  the  foliage  from  injury.  While  in 
some  sections  we  do  not  expect  the  beetle  to  be  any 
more  numerous  than  in  other  years,  yet  the  property 
owners  must  not  neglect  to  properly  spray  their  plants. 
In  some  other  sections  of  New  Jersey,  Delaware  and 
Pennsylvania  we  do  have  every  reason  to  believe  that 
the  beetle  may  be  more  destructive  this  season  than  in 
the  past.  It  is  in  these  newer  infested  towns  that  the 
propertv  owners  must  pay  close  attention  to  the  spray¬ 
ing  if  they  want  to  save  their  trees  and  plants  from  in¬ 
jury.” 

There  are  no  sections  of  the  Japanese  beetle  terri¬ 
tory  where  spraying  has  been  carried  out  in  the  past 
where  the  residents  can  afford  not  to  spray  this  season, 
even  though  there  might  be  fewer  beetles  this  summer 
than  last  season,”  declared  Mr.  Smith. 

“It  is  these  newer  regions  where  the  greatest  con¬ 
cern  over  the  proper  spraying  must  be  observed,”  con¬ 
tinued  the  beetle  specialist,  “as  they  have  never  had 
the  beetle  in  very  large  numbers  and  do  not  realize  the 
necessity  of  careful  protection  of  their  plants  and 
shade  trees. 

“The  beetle  territory  will  be  about  five  miles  wider 
this  year  than  last  season.  In  many  places  the  beetle 
has  spread  out  five  miles,  while  in  other  sections  it  has 
spread  but  little.  It  now  appears  that  the  outside  line 
of  the  heavily  infested  region  will  extend  in  a  40-mile 
circle  from  the  Camden  Bridge.  It  will  include  Tren¬ 
ton,  Lawrenceville,  New  Eorypt,  Chatsworth,  Hammon- 
ton,  Vineland,  Deerfield,  Woodstown  and  Pennsgrove, 
in  New  Jersey;  Wilmington,  Delaware,  and  Eastern 
Pennsylvania  as  far  west  as  Coatesville,  Phoenixville, 
Doylestown  and  across  to  Trenton. 

Very  few  changes  are  being  made  in  the  spraying 
recommendations  for  1930,  according  to  the  latest  bul¬ 
letins  published  by  the  laboratory.  The  feeding  period 


of  the  beetle  will  be  from  June  25  to  August  30.  For 
protection  of  the  foliage,  plants  and  trees  should  be 
sprayed  before  June  25,  as  it  is  almost  impossible  to 
get  ahead  of  the  beetle  after  it  once  appears  in  large 
numbers. 

The  lead  oleate-coated  arsenate  of  lead,  2  pounds  to 
25  gallons  of  water,  is  again  recommended  for  non¬ 
fruiting  trees  and  plants,  while  on  commercial  plant¬ 
ings  of  fruits  and  berries  special  sprays  have  been 
worked  out  that  will  permit  the  harvesting  of  the 
crops  with  the  least  amount  of  trouble.  Home  owners 
having  fruit  trees  and  berries  should  write  the  Japa¬ 
nese  Beetle  Laboratory  for  a  chart  of  the  recommenda¬ 
tions  for  the  various  fruit  grown  in  this  section,  or  to 
the  Japanese  Beetle  Suppression  Office,  Trenton,  N.  J. 
Commercial  orchardists  are  instructed  to  get  in  touch 
with  their  county  agents  for  spray  information. 

BETTER  PROFITS 

(Continued  from  page  1 6) 

it  as  she  has  been  in  the  habit  of  paying  for  cheap 
goods  anywhere.  Frankly,  she  is  disappointed,  as  she 
was  lead  to  believe  by  the  grocer’s  recommendation 
that  in  the  can  she  would  find  something  a  little  better 
at  least  than  the  ordinary. 

When  she  wants  a  can  of  corn,  peas  or  tomatoes 
again  it  does  not  make  any  difference  to  her  where  she 
buys  it.  She  is  more  apt,  after  repeated  occurrences 
of  the  foregoing  sort,  to  buy  a  higher-priced  brand 
which  she  has  always  found  to  be  uniform  in  quality, 
flavorful  and  satisfactory.  There  are  still  enough 
housewives  in  the  country  that  prefer  to  pay  more 
money  for  a  better  can  of  canned  vegetables  than  they 
can  get  at  a  bargain  to  keep  the  quality  canners  of  the 
country  busy  for  many  seasons  supplying  their  re¬ 
quirements. 

But  the  business  cannot  be  obtained  by  wishing  for 
it;  it  cannot  be  gotten  by  cutting  quality  or  shading 
prices. 

The  cement  industry  of  the  United  States  was  a 
financially  insolvent  industry  until  standards  were  es¬ 
tablished  for  a  minimum  standard  grade.  Once  in  a 
while  we  learn  that  we  may  still  have  hopes  that  a  law 
will  be  passed  establishing  minimum  grades  for  corn, 
peas  and  tomatoes,  at  least.  Until  that  has  been  done, 
each  canner  must  establish  his  own  minimum  grade 
but  he  must  be  certain  they  are  sufficiently  high  in 
quality  to  prompt  a  customer  to  ask  again  for  his 
brand  after  it  has  been  used  once. 

Fifty  per  cent  or  more  of  all  the  corn,  peas  and  to¬ 
matoes  being  sold  today  in  some  markets  will  not  pass 
as  standard  grade  according  to  suggested  U.  S.  gov¬ 
ernment  gradings. 

The  leaders  in  the  merchandising  of  canned  foods 
today  are  those  who  have  had  the  courage  to  establish 
business  building  grades  for  canned  foods,  and  by  so 
doing  have  established  a  consumer  demand  for  their 
packs  that  has  increased  their  sales  from  year  to  year. 

There  isn’t  anything  new  in  their  methods.  They 
have  no  patent  or  copyright  on  them,  but  it  takes  cour¬ 
age  and  tenacity  of  purpose  for  the  crowd  to  follow  the 
leaders  successfully. 

What  our  industry  needs  most  is  more  courage ! 

With  courage,  and  courage  alone,  material  progress 
may  be  quickly  made  in  the  merchandising  of  our 
growing  yearly  pack  of  canned  vegetables. 
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WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistant  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum¬ 
ers.  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adams  Street 
Chicaao. 


— Sincm  1913 —  Reference:  National  Bank  of  Baltimore 

CANNED  FOODS  BROKERS  COMMISSION  MERCHANTS 

Howard  E.  Jones  &  Co.,  Inc. 

200-202  E.  Lombard  St.  at  Calvert  St.,  Baltimore,  Md. 


Slaysman  &  Co. 

Automatic  Can  Making  Machinery 

801  E.  Pratt  Street  Baltimore,  Md. 


50  Years  of  Service  to  Conners 

Thos.  J.  Meehan  &  Co.,  Inc. 

(  Thoa.  L.  North  ) 

11  W.  Redwood  Street,  Baltimore  Md. 

.  BROKERS  and  COMMISSION  MERCHANTS 

Canners'  Accounts  Solicited  for  Tip-Tot>  Buyers. 


How  much  insurance  should 
you  carry? 

The  only  safeguard  against  loss  by  fire  is 
an  amount  of  fire  insurance  sufficient  to 
reimburse  you  for  the  amount  you  would 
lose  if  your  plant  should  burn  today. 

Every  Canner  desires  this  protection.  It 
can  be  secured  through 

CANNERS  EXCHANGE  SUBSCRIBERS 


SOUDER  MFG.  CO. 

Manufacturer,  of 

Continuous  Cookers  Can  Straighteners 

Coolers  Filling  Tables 

Monel  Crushers 


WARNER  INTER-INSURANCE  BUREAU 

where  for  twenty  years  the  net  cost  of  in¬ 
surance  has  averaged  $6.00  per  thousand 
less  than  the  ordinary  insurance  company 
premiums. 

Write  or  wire  for  the  additional  protection 
you  need. 

LANSING  B.  WARNER  Incorp. 
155  East  Superior  Street 
Chicago,  Illinois 


Catalog  on  Request 


BRIDGETON,  N.  J. 


CANNERS  SEED  PEAS 

Our  seed  peas  are  grown  under  the  personal 
supervision  of  members  of  our  firm  in  the  Paci¬ 
fic  Northwest  where  climatic  conditions  are 
most  favorable  for  high  vitality. 

“OUR  SEEDS  GROW  FRIENDS” 

WRITE  FOR  FUTURE  CONTRACT  PRICES 

Washburn- Wilson  Seed  Co. 

Moscow,  Idaho 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You'll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  arc  welcome. 


Thread  Rolling 

** Bliss**  No.  219  Thread  Roller 

We  build  a  large  number  of  ma¬ 
chines  for  rolling  threads  on  sheet 
metal  articles.  The  Bliss  No.  219 
which  handles  work  from  to 
in  diameter  and  up  to  2"  in 
height  is  of  exceedingly  simple 
design  and  rugged  construction. 
It  is  the  ideal  machine  for  manu¬ 
facturers  of  cans  with  threaded 
caps.  On  some  classes  of  work  a 
production  of  125  or  more  a  min¬ 
ute  is  obtained. 

Builders  of  the  300  a  minute  line 


SURE,  THEY  EVEN  SELL  SUNDAES 
“Jest  as  I  expected!  They’ve  gone  to  sellin’  the 
weather!” 

“Whatcha  mean — sellin’  the  the  weather?” 

“Look  at  that  sign :  ‘August  Fur  Sale.’  ” 


WELL,  MAYBE  IT  WAS 

Counsel — Now  answer  yes  or  no.  Were  you  or  were 
you  not  bitten  on  the  premises? 

Witness — Anatomy  ain’t  my  strong  point,  but  I  can 
tell  you  I  couldn’t  sit  down  for  a  week. 


The  stout  man  rushing  along  the  platform  of  the 
railroad  station  just  missed  his  train  and  returned  all 
out  of  breath  to  be  greeted  by  the  station  agent : 

“Missed  your  train,  sir?” 

“Oh,  no,”  was  the  reply,  “I  didn’t  like  the  looks  of  it, 
so  I  chased  it  out  of  town.” 


E.  W.  BLISS  CO. 


BROOKLYN 
N.  Y.,  U.  S.  A. 


Sales  Offices 


! 


Detroit,  Cleveland,  Chicago,  Cincinnati, 
Philadelphia,  New  Haven,  Rochester 


LABELS 

— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 

Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 

Abe  requests  us  to  reprint  his  best  joke  about  the 
monkey  in  the  restaurant  that  grabbed  his  half-dollar 
and  swallowed  it. 

“It  made  me  so  darned  mad,”  said  Abe,  “that  I  picked 
the  monkey  up  by  the  hind  legs  and  shook  him  good,  and 
before  I  got  through  I  shook  $2.95  change  out  of  him.” 


“Terribly  rough,”  said  the  stranger  on  board  the 
ocean  liner. 

“Well,”  said  the  farmer,  “it  wouldn’t  be  near  so 
rough  if  the  captain  would  only  keep  in  the  furrows.” 


The  pastor  who  was  fond  of  figures  of  speech  was 
making  a  funeral  oration.  He  began  his  address, 
“Friends,  we  have  here  only  the  shell  of  the  man,  the 
nut  is  gone.” 


Guest — Gosh,  but  I’m  thirsty! 

Hostess — Just  a  minute  and  I’ll  get  you  some  water. 
Guest — I  said  thirsty,  not  dirty. 


He  strode  in  dolefully,  as  if  suffering  from  the  loss 
of  a  dear  friend.  “I  got  sad  news.  My  dog  died  last 
night.” 

“What  did  it  do;  swallow  a  tapeline  and  die  by 
inches,  or  did  it  run  up  the  alley  and  die  by  the  yard  ?” 
asked  a  sympathetic  friend  jestingly. 

“Naw,  it  crawled  under  the  bed  and  died  by  the  foot.” 


“Now,  listen,”  said  the  teacher  to  the  beginners  in 
the  arithmetic  class.  “In  order  to  subtract,  things  have 
to  be  in  the  same  denomination.  This  is  what  I  mean : 
Now,  you  could  not  take  three  apples  from  four 
peaches,  or  eight  marbles  from  eight  buttons,  and  so 
on.  Do  you  understand?” 

“Please,  teacher,”  the  small  boy  inquired,  “could  you 
take  three  quarts  of  milk  from  two  cows?” 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADHESIVES,  Pastes  and  Gums. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Fred  H.  Knapp  Corp.,  RidKewood,  N.  J. 

ADJUSTER,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee.  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Swing  Bros.,  Inc.,  Ridgely,  Md. 

BEAN  SNIPPER. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Baskets.  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BELTS,  Carrier,  Rubber,  Wire,  etc. 

La  Porte  Mat  and  Mfg.  Co..  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES.  Steam. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

Alt  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Capa.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes.  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOTTLERS*  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ermold  Co.,  New  York  City. 

Bottle  Screw  Caps.  See  Caps. 

BOXES,  Corrugated  Paper. 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Ohio. 

BOX  (Corrugated)  SEALING  MACHINEIS. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 
BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 
BROKERS. 

J.  Harry  Cain,  Baltimore. 

Howard  E.  Jones  ft  Co.,  Baltimore 
Thomas  J.  Meehan  ft  Co.,  Baltimore. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails.  Metal.  See  Enameled  Buckets. 
Buckets.  Wood.  See  Cannery  Supplies. 
BURNERS.  Oil,  Gas,  Gasoline,  etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

BY-PRODUCTS.  Machinery. 

Edw.  Renneberg  ft  sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetables,  etc. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem.  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slajrsman  ft  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co.,  Max.  New  York  City. 

CAN  WASHING  MATERIALS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 


CANS,  Tin,  All  Kinds. 

Amencan  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  B^timore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

CANNERY  SUPPLIES. 

Ayiirs  Mach.  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES.  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS.  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work : 

see  Pulp  Mchy;  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES,  Open  Top  Cans. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co..  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  ft  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sdls  Corp.,  Chicago. 

Souder  Mfg.  Co.,  Bridgton,  N.  J. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sdls  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co..  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 
CORKING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp..  Chicago. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntlev  Mfg.  Co.,  Brocton,  N.  Y. 

CORN  HUSKERS  AND  SILKERS. 
Berlin-Chapman  Co..  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Snrague-Sells  Corp.,  Chicago. 

Unit^  Company,  Baltimore. 

Com  Mixers  and  Agitators.  See  Com  Cooker 
Fillers. 


CORRUGATED  PAPER  PRODUCTS  (Boxes. 
Bottle  Wrappers,  etc.). 

U.  S.  Prt.  ft  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Reniieberg  ft  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Corn.  See  Com  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  ft  Siegel,  Baltimore. 

DECORATED  TIN  (for  Cans,  Caps,  etc.). 
American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 

DRYERS,  Dr3ring  Machinery. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimore. 

Sla3rsman  ft  Co.,  Baltimore. 

Employers’  Time  Checks.  See  Stencils. 

enameled  buckets,  pails.  Etc. 

F.  H.  Lan^enkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Eldw.  Renneberg  ft  Sons  Co.,  Baltimore. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Can  Co..  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  ,Prt.  ft  Litho.  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etc. 

U.  S.  Printing  ft  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 
gpr.oor)ie-Se11s  Corp..  Chicago. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 

FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

FINISHING  MACHINES,  Catsup,  Etc. 

F.  H.  I.angsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean,  ft  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Generators.  Electric.  See  Motors. 
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GLASS-LINED  TANKS. 

Sprague-Sells  Corp.,  Chicago. 

Governors.  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Com  Buskers.  See  Corn  Buskers. 

Green  Pea  Cleaners.  See  Cl^n.  and  Grad.  Mchy. 
Boisting  and  Carrying  Machine.  See  Cranes. 
Bullers  and  Viners.  See  Pea  Bullere. 

Buskers  and  Silkers.  See  Corn  Buskers. 

INOCULATION,  for  Peas,  etc. 

Strasburger  &  Siegel,  Baltimore. 

INSURANCE,  Canners’. 

Canners’  Exchange.  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS.  Steam. 

F.  B.  Langsenkamp  Co.,  Indianapolis. 
Sprafnie-Sells  Corp.,  Chica^ro. 

KETTLES,  Copper,  Plain  or  Jackeled. 

F.  B.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Kettles,  Enameled.  See  Tanks,  GIass-l,incd. 

KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  ^ 

Berlin-Chapman  Co.,  Berlin.  . 

Bldw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

knives.  Miscellaneous. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp..  Chicago. 

KRAUT  CUTTERS. 

A  K  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp..  Chicago. 

kraut  macbinery. 

Bansen  Cang.  Mchy.  Corp..  Cedarburg.  Wis. 
LABELING  MACBINES. 

Edw.  Ermold  Co.,  New  York  City. 

Fred  B.  Knapp  Corp.,  Ridgewood.  N.  J. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago.  _ 

Westminster  Mach.  Works.  Westminster,  Md. 


LABEL  MANUFACTURERS. 


B  Gamse  &  Bro.,  Baltimore. 

R.  J.  Kittredge  &  Co..  Chicago. 

National  Color  Printing  Co..  Baltimore,  Md. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co..  Baltimore. 

Stechcr  Lltho.  Co.,  Rochester,  N.  Y. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati, 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 

National  Canners  Assn..  Washington,  D.  C. 
Strasburger  &  Siegel,  Baltimore. 


LIMA  BEAN  RUBBERS. 

The  Scott  Viner  Co.,  Columbus,  b. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machine.  See  Filling  Mach. 


OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails,  Tubs,  etc..  Fibre.  See  Fibre  Cont. 
Paper  Boxes.  See  Corrug.  Paper  Products. 


PARING  MACHINES. 
Sinclair-Scott  Co.,  Baltimora 


PASTE,  CANNERS’, 

Edw.  Ermold  Co.,  New  York  City. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J, 
A,  K.  Robins  &  Co.,  Inc.,  Baltimore. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn, 
n.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis.  _ 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y, 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  O. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Pitters. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 

Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY, 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

F.  H.  Langsenkamp  Co.,  Indianapolis.  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles.  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis.  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES.  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntlev  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers’  Mchy. 

SEEDS.  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washbum-Wilson  Seed  Co.,  Moscow,  Idaho. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  &  Co.,  Baltimore. 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 


SILKING  MACHINES,  Corn. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Pea,  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines, 

Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore, 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin.  Wis 
Burton  Cook  &  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  ()o.,  Inc.,  Baltimore, 

Spraj7ue-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judf;e,  Alameda,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprajrue-Sells  Corp.,  Chicajfo. 

Tables,  PickinR’,  See  Canners*  Machinery. 

tanks.  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Lantrsenkamp  Co.,  Indianapolis,  Ind. 
Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Lined.  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp,,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TELEPHONE,  TELEGRAPH,  Quick  Service. 
Amer.  Telephone  and  Telegraph  Co.— Everywhere. 
Testers,  Can.  See  Can  Makers*  Machinery. 

Ticket  Punches.  See  Stencils. 

TIN  PLATE. 

American  Sheet  and  Tin  Plate  Co.,  Pittsburgh. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Variable  Speed  Countershafts.  See  Speed  Reg. 
VINERS  &  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Washers,  Bottle.  See  Bottlers’  Machinery. 
WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Scott  Viner  Co.,  Columbus,  O. 

Sprague-Sells  Corp.,  Chicago. 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  Systems.  See 
Tanks,  Wood. 

WRAPPERS,  Corrugated,  Bottle. 

Hinde  &  Dauch  Paper  Co.,  Sandusky,  Ohio. 
Wrapping  Machines,  Can.  See  L^eling  Mach 

WYANDOTTE,  Sanitary  acaner. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 
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Judge  Syrupers 

Positive  Measure— High  Speed— Non-Spill 
Automatic  Disc-feed 


FOR 


Syruping  Fruits  and  for  Liquid  Filling 

E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF. 


Dependable  Seed 

IS  THE  FOUNDATION  OF  A 

Successful  and  Profitable  Pack 


A  Block  of  Pedigreed  Alaska  Peas  on  One  of  Our  Montana  Breeding  Farms 


Our  Intensive  Breeding  of  Parent  Stocks  Insures  Continuous  High  Quality. 
800  Acres  are  devoted  to  BREEDING  GROUND  operations. 

Distinctive  Service 

through 

Widespread  Planting  of  field  crops  in  various  States  which  gives 
strong  assurance  of  satisfactory  deliveries  on  contract  orders. 

Warehouses  advantageously  located  for  prompt  shipment  and  at 
minimum  transportation  costs. 

GROWERS  OF  ALL  KINDS  OF  SEEDS  THAT  CANNERS  USE. 

Associated  Seed  Growers 

Incorporated 
NEW  HAVEN,  CONN. 

Production  Branches  in  Ten  States. 


